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Conferves 



Art of PrcyWag and Fruits 

1 and the making of all forts of 



Flowers 



Phyficd Cabinet : Or, Excellent Re 
with fome "Beautifying Waters' to^Acforn 



ceipts 



,i lib Ibm 



linefs to the Face 



relatins 



Female Sex 



Excellent Receipts 



for the 



general good of Families, is added the True 

Receipt for making that Famous Cor did Drink 



Compleat Cook's 



Salttttt 



redions tor Drtllm? all lbrts of Mclk Fowl and Fill) both 



the Fnelilh and French 



with all lbrts ot Sauces and 



And the making Pyes, Mies, Tarts,' and Cullards 

tlie Forms and Shapes ol many ot 
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in Maiden-head-Comt 



are Sold 
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Take of white' Honey defpumed ? frefli juice of reel 
Roles one pound, put them into a Skillet, and when 

they begin to boil, throw into them of frefli red Rofe- 
leaves 



and Candying, 

wafted, add to the drained Liquor a pound of the 




bed clarified 

boylthe.n to 



Hon ey. 




Syrup 



and 




much white Sugar, 



4 pewnds, and boil them until 




c 



be wafted •, Always flirring it, then ftrain it 



in an Earthen Por 

To mak Syrup of Lemons. 

juice of Lemons purified by going 

a woolen • ft miner with crull.ing, $ quarts, and 

half, and of white Sugar five pound, boiUhem 



1 



Take of th 



52. To make King William'/ perfume 

Take 6 fpoonfulsof Rofe water, and as much hm- 

an d as 

pence 



bergreafe as weigheth two Barley Corns 

much Civet, with as much Sugar as weigheth 



with a for t Fir 





1 




rup 



To make Spirit of Wine. 

Take of good Claret, or white-Wine, or Sack 

-enough to nil the velTel wherein you make your di 
Itillation to a 3d part, then put on the Head furnifli 



uiuMi niiu« muui sugar as weignetn 2 pence 

beaten in fine poucler, all thele boyled together in 3 
perfuming Pan, is an excellent Perfume. 

5 3 . The Late Querns Perfume. 

Take 4 fpoonfuls of Spike-water, and 4 fpoonfuls 

olDamask-water,3oCloves,aiid8 k Bay-leaves/l]red 
as much Sugar as weigheth two-pence, all thefe 
boyled make a good Perfume 





King Edwards Perfume to make your hmfc 

ed with Nofe or Pipej and fo make your diftillation ' ' T , - Jff li { e Ro l}»wo> 

•firft in A flies,drawing about a 3d part from the whole 3 , of P erfe ? Rofemary, and 



as for Example, 6 or 8 pints out of 24, then ftill it a- 

gain in B.M. drawing another 3d part which is2 pints,' 

lb that the oftner you diftill it, the lefs liquor you 

but the more ftrong, fome do re&ifie it 7 times. 

50. To make Syrup of Maiden-hair. 

Take of the herb Maiden-Hair frefli gathered and 

cut a little 5 ounces, of roots of Licorifh fcraped 
ounces, fteep them 24 hours in a Micient quantity 

of hot water, then boil them according to Art. Add" 

4 pound of Sugar to 5 pints of the clarified Liquor 
and boil them to a Syrup. 



much Sugar as half a Walnut beaten 111 i.nali pou- 

der, all thefe boiling together in a perfuming Pan 

upon hot Embers, with a tew Coals, 

55* Ttnakc Confene of Rofemary. 

Take your Flowers of Rofemary 





tli.i 



cither in Mar 





e: 



umi u y\ju may 

or Sept. when you have 



the 



iten them to pap, take three times their we'ght 

pound them altogether and let them in 



in Suaar 



un 




audio ufe 



than 



» 



Take 





To make Syrup of Licorijk. 



0 





Tak e of the roots of Licorijli fcraped 2 ounces 

Colts-foot 4 handfuls, of Maid en -hair 1 ounce, of Hy 
fop half an ounce, infufe <them 24 hours in a fuffici- 

cut quantity of Water, boil them till one half be 

waft 



56. To mak e Syrup of Cow flips. 

e diiiiiled water if Couffips 

thereto your flowers of Coui.ips clean 

the green knobhs b'ottu .m cut olT. 



and put 




them up into Syrup, tsfce it in A!mo::d-milk, or 

1oj:c other warm thu g • it isjpol againi't the Pal 
tie ano Frcnfie, ar.d to procure Sleep for 



57* 1 0 make Marmalade of Lemons and Oranges 



t 






1 




>J-..- 








/"^h, Confining, V ml Caidm n 

™f t it up in your Gally-pots. La- every day a Chafing-difh of Coals into 

r Take a CkS &J b $ d l*> Kill, and it 111 be excellently candyed in a 




C onferving 





and Candying 




102. 1 0 „,ake Cbryfid Jdy. 

Knuckle of Veal, an I , cJ, 



2 iqt aS e tiK W n r ? ke !t , out > «*» >« Take a peck of flower, 4 ounces of Grtnte 

uk uijuor aione till it oe co d. t hen „,.,„.. . X^c A.nif^i . *h m tnVp 2 to. 



our Still 

pufall time 

and 



and it will be excellently candyed m a 



106. Tomah BifkeMaks 



m 



Nutmegs, .and a grain of Musk, i 



grain of Musk" 



Gnomon and it into 



dwill make it as thick as parte for Maancbets, »«- 

long ruul and bake it in an Oven an hour 



3 

warm water as 

make 



quarter of an hour Leafurelv 

run thro a Te!lv.ha ft mf rt „ 7 i 



a ' 1( * jf° let it boyl a and wnen u is * way wu, v u. . 
on the fire, then let it it with fearced fugar and put it again into tn 



and 



run thro 

of 2 Eggs beate 
with a fp 



3 a long row ana naxe it m an uvcu m ™»» , 

when it is a day old, pare it and flice it, iugar 

lL /v,„„«,i fimof otvl nnf-it acjin into the OVCH 



>tK^a= aid » *. « a 

eaten, when it is cold cut t mtn ' 1:„ „ j <k w it and keen it. 



?afo S ^ * M f* B ^ MLriuS" Take a pouni of refined Sugar beaten and fear- 

fc! 5 «*■ » X > red, and & into a ftone . Morter, _ with an ounce 



and fo box it and keep 



1 07. To make Pajle-royd 



ernes and grind them 



morter with 4 ounces of Sugar, „ im « a nafh 

pint of Fair Water and « mnriT r q art< 

» in a Skillet wkh' —- - Rofe-water 



ced, and put into a ftone ( Morter, 



of gumdragagant fteeped in role-water 



with an ounce 

and if you 



run through a fin 




«»u grmci them in a ftone 1 . ced, and put into a itone Morter, witn an oui w 
ot Sugar, and a quarter of a' of aumdragagant fteeped in rofe water, and if you 
ind as much Rofewater, boy! fee your paft be too weak put in more Sugar,if too 
nttle lfing.glaf s , and f 0 let t dry more gum, with a drop or two of Oyl 01 



cloth into your Boxes 



Pick Vnnr 4 pi! 9"* M<»WjllW S . 

ers very clean, and put 



S rf l° WerS 2 ?" nKS of ^rd fugar, and 'Z 6 '" '"' ""108. female ApiceA-uhs. 

fefr", f *? ^ » K i Procure *e faireft Aprils you can get and 

J aowcr water, and bovl them 1 11 th*„ — ' < i„. ^ u •v.-Km/im for. take of the lame 



very clean 

ounces of hard folai 



dry more gum, 

Cinamon,beat it into a perfect paftc,and then you 
may 



put to every -gild it, and fo keep them 



non, beat it into a periec 

print it in your moulds, and when it is dry 



T 9 make Amcotk-cahs 



yl them till they come to a ' let them be party W very tender 



yoar 



Sffite*? ftlrthenl ^Iher til" them together very well, alwayes ke.pi 

1?^', 1 m ™ then out and th Pm i„ ftirrins for fear of toning too 5 when th 



take of the lame 

and boyl 



they be enougl 

your boxe 



ether ver 



mi Zl« tkm ^ and P Llt them in ftirring For fear of 
andkeep than m a ftore for ofe of the Met is d 



Lilt JIUIJJ .13, 

alwayes keeping them 



urmna too 



Wot torn 



1 lck % Ners clean and weigh them 



every relpeft 

only wh 
Still 



rrfnpS '^Vr'iT^^anddoin them with tine lu^ar, ana wjic.i . ukj 

vh n lv k! r ' J d y° ur ^ofemary-flovvcrs ftone them and turn them and fill them up mth 

an d fo 2 if ^ Qi{ ]0 ? mu!l fet -themS a i fome more of the fame fluff, but let them Hand 1 or 

mttiottip them in a i;eet ofwhit,P,n... ,^^c hefhre vou remove them from thefirft 



of the fkillet is dry they are enough, taen put 

them into little Cards fowed round about, and du t 

• ■ " " - - 1 *■•'- r cold 

vith 



them with fine %i\ and when the f arc 



ftone them and turn them 



and fill the 




4 d ay e s 



before you remove them from 



putting 



the firft 

place 



« 




4 



feeds, 



Caraway-feeds 



of each 



Mint, red Rofes, Time Peiiitory 



one 



Dram 

Rofeman 



f 1 * 



V 

4. . P 



than take 2 whites and 



lk of an 




rp, ' ^ .' , ; * J) *vvivmaiy, will t^r \^\\\ irtlvc 4 W uuv j uh* * ~ - 

Thyme, Camomile, and Lavender, of tach a hand \ carter of a pound of Blanched Almond 
rul, then beat the Spices fmali, and the Herbs A vm- fine all together, with hull : 




beat them very fine all togeth 



with half a pound 





and pat altogether in the Wine, and let it ftaJ 0 f fwcet Butter, and a fpoonful of RolVwater 

12 hours, nil ring it divers timre. th™ f \\ft\\ I * j, n n^ Oram rill it erne to 



mi ring 



divers times, then diftil 



with a Limbeck, and fave the firft water for 

belt : 




io work it with « 



little Cream till it c« mt 



toaftiff 



ot a gallon or Wine you muft not take abov 



pa*(te 



then roul them forth as y.u pkafe ; \on may 




Z4 




quart 




Water 



add a few fine dryed 



Annifeet 




fine ly 



rub'd ana 



i his water comforteth the vi ft r ewed into the ra;te, with Coriander Iceds 



• 



tal Spirits, ana hclpeth the inward Difeales tha 

and contraction of vSi 




cold, as the Palfie 



com 

news, it alfo'Mileth Worms, and comfortetheSt 

ma ' 



i;6. To 




make Spirit of Rofes 



Bruife 





Rofe in his own juice 



addina thereto- 



ft 




«™h, it cu-.eth the cold Dropfie, helpeth thcStoi 

and taking breatli, and maketh one leem Young 



be i r 

either 




temperately warm 




convenient prop- -rtioti 





blac 

pic 
crufli 



Gather your Crabs 



To make V ir juyce 




ferment 



f Xeaft, or Ferment, leave them a tew 

head \ 




foon 





Kernels tut 



near like to Vinegai 



till thev get a ftron 



•7 





4 



ft 



then diftill th 



I 

I* 




and draw fo 



ft? 



, and lay them a while in a heap to iweat,then' 

them from the piles, black s and r oi 7 mLtki 



long as 

then 



ou can 



mid anV feent of the Rofe to co ne* 

i a fed 



b * 4 



and beat them all to pieces in a Tub, then 

make a bag of courfe. hair-cloth as big as your prels 



clean Veflel underneath to receiv 



a period Spirit 



juice 
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ill it aaain fo often till you have pm 



Ml 




ti e Role. You ma) 



ilfo Fer 



nd after Diitill it 



p 



aient th 



e 






To tra 



k 



#1 



Synt\ 



of Elder 



iu«ivva uaguiuiwivimu-uouuisDigasyourpreis,' 137, 'io trake byrnp oj r.iacr. 

and prefs itjs long as any muiftarc will drop out] Xa l e Elder Beirfcs when th .y are nJ, bruife them 

having a clean Veflel underneath to receive the Li s„ a r,^ Mrvtcr drain the luice, and boVl it away 



the Li 



a fione Mortcr ft rain th; Juice, and toy i it away 



quor, then tun it up in fweet Hogs-heads A to eve . * 0 alnoil half, fan it very clean, take it off the Fire 



ry Hogfr-head, put 6 handfulsof Damask Role leaves 

then bring it up,^ and fpend it as you have occafioti 



uh lit. it 



hot 



put in Suga 



to the thicknefs of s 
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make dry Sugar Leach 

Blanch your Almondsand beat them with * nflK 
Rofe-water and the white of an Egg, and then beat 




little 




to G a il e 



0 more cm the fire when it is cold, put 



3 



not ft: ling them to the top, for it will 



1 ' 



W 0 : h 





it with 

you would v 



good quantity of Sugar 

' a piece of Pali 



X 



eer 

8. 




TonutkOrmies o f water 





t 
i 



print it, only be fur e to ftrew 




md work 
then roul 







-> 





tor 




ear of cleaving to 



ugar m 




e 



, and 
print 



quarts of the belt Malaga 



and put 




in as many 01 





fOranacsPswillfio m,cnt 



the whii ? cl^ui on; lie p tlicai 





.1 



Beat 
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To make fine Jamb ah 



then 



at;l 




t the water 



ii ito th 



n 
(I 



J - 1 1 



\ 



pound ot Sugar fine, then take the fame 

quantity 



R.c:i' er, upon fine lugar-Candy 

in an ordinal" 



y 0 u mu y 




4 v 





v 



1 • 



r . 






fc - 





i 



I, 



t * v. 



% f J 



► ■ 



4 » 




* 9 




K„F!!f i V- a wet W ate ' ^ hTwrm water to min on ^'^Vf fcn illt0 «« 

2 o If CUt 1£ lnro , wetl 8«. & hy *em K over «kh fe««a feJ^U 
eet ot white pap;r, and put thai in ifa*. S <* Stove three or fan hoi' , ^ j 



wet Py 



and be 



a(h off the 









t 




a Jket of white paper 



them ovei 



and put them in aftove. Oven or Stove three or 



To C andy Erimo Roots 



fuffer th 



|SrtM T 5 read 5' t0 he PKtarol ; and I neV er Wet men j» « « 
S t0 CWy pound of Vm Roots take bea h to to* like Dum« 

>Une purert Sugar you can set 2 nomvl an d Cla- ' 1 • f ° mb C 



U till tbcv 








may he as clear as Q 



whites of Eggs exceeding well 



1 



r amts ChrilU 



Clarified bo v 1 i t to 



for that will be 



till all beCand 



Roots 



height of 



2 or 



Ta k e o 



w the Year. 

7- To c? ^/j, Eke mum 



nd pat them in a tftove 



me roots, and take 




pen wdgh them 



dry them again 



and wa/h th 





to eve 




oy 1 i t to 



asid 3 quart ers of fat 

a height 



pound of roots take 





or 4 at one 

& Hove them 



t 'd when it is boiled dip in your 



J^y pieces 

Cinamon 



mnk e 




i th ur.on 



u* in cM 




md fcent 



oxes amongft flicks 

} '--ort time it will 



To nnik 




i. 



feafon i t 



im and bovl it with a cut Nutmeg 



then take it oft: cool it 



Kole-water 





Sua a r 




m the thing you lorve it in 

md fe'r 




to make it come 



then put 




wherries 




m, then dip them 



quickly 



■ f 



4 . t 



4 « 



I 



- ■* * 



\ 



* 



• i 



■ * 



warm 






Firft boyl your ^ 
i fUv arc tender 




with water an 



till thev 



fterwards 



bo-, i them if 



then ftram 



tofon it with * 



"'"> " ,6 : To ^ X«it into thil 

KS to the Core,Voy « J l( nm nce to 

?Je v:liolc Ginger ti tlu a t n^^^ 



t 




ingjCr ti 

then put in a 
fcrve it cold to t 



iiimi 







pickt from 







in a pottle 




and fct it 




w ate r 



w hen 



they be ftewe 



itrain them, 




put to ihcifl 



and put 




e.n a 



» Ki fa » » S von 1 1, get, "d 

them in the fyrup *b« „S, it b 4* 



them m 
Barbcn 
when cold 



out boyl uic 



hfe with the byra 



Citicc 



Take a 



wme 



leu :i it cl an 



ciariBe the 



Broihf be- 

t c ream 



firft itrain 

ft v am it 

Ginger, 

them alco^ether 



in them tog' 

ugar 

and boyl it 



then 

more. 



t 



t 



• 



\-4 



— * 



\ 



* , ♦ 



i 



j 1 ' 



i I' 



i . * / 



t 



3*: 



i 



i 





* a Red Cork 





; • i' 1 




1 




A 



1* 



I 




to? off the Feathers fro „ J U» » 11 



■ » i 



tones to 



ter put in 



Pavers with a Rolling 



male Cahs of Letnops. 



wa tch th 



pound of blue Currans 



'arts-horn 



cover it with wa- 

Icuminig and boyling 



and fiarced throng 



i quarter of a 



a pornng 



J 



4 




^^^feSfflSilS to I " info yo-i* 



er at & 



Y- 



a bottom Graft bf 



m warm 



1 *e Loaf, half an ounc 



put it into your unmg 

iv be col/ 1 , take them oft 



and fur it into 

and a paper 





boyl three 



V ri f) " a ii an ounc f > !i L he cold, take them oft. 

N tee hours be- * ta ^ J £ & c SteJt Chm, 

or [our pieces of . 'r.Mm of the mice of B 




(Bold, firatn it, and put m tirH, C fi° r / our ^ tc;s °' 

» Orange, and fo ofe ir. ,ttfc finc %<™>d jui« 



£S filter it, and an ounce of sugar b 

SlStd a Ga'lon of Wltite wu. 



Gallon ot the m 



of Black-Ch 




en take feven 



single them 



one pound of h> 




9 in to work 





then filter it 
everv pint 
{topped for me 
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an ounce of Sugar being 




iik; 



to- 



■ . 



I 



aGa'lonofWlutewme 




and ke:p i£ 



nit off. tkn dry tnvjiiuw* 




Xf rfft ^'«B«!|raM7,? whites cut off, 

oft B!o:rf warm, temper it wi-h S?JSKJ5?JT & i I s) one pout 



■/i\S 



on-, tnen dry ium. «- f liem 
pound, of Vme § ar8jex u . 



n in the ihad 



3 or 4 



^ft Oven 



W bake them in 




w you can 




r ■ 



1 



mas 




in frefti 




and fo repeat it 



or 4 times 




wak Syruf of VmW 




of Smalledg 






of e-clr 3 o«nc 




Annifetds 



Sma'iedi? 




rub the 




ounce 




1 68. ft 



ia Gaik 

ndfu! of ^rceiTFennd 



Cucumbers green, 



water 

then V e B el till 



quarts 




Soyl it 





con fumetl 



of duo ar 



of White-wine V'uiqwr 



ffo quarts of Verjuwe ofar I P int and a T • ° • Si fo? lurh v 

of fe,, ;*ater, a pint of into a Syrua This b a g a a JOT (>r , 



a pint o 



b °yl it a little, 



i 



_ n ins cold put it into -i R.rJ 



Bodies are Med either 
Humours 
both of 




opens 

Stomach 



Phlegm 

QbltmTions or 




I I 



1 





^■atid brings iff} w# 1 ^ 







iil*1*> 

,md Cbolt 



■ i 



* 1 



-I 




t , ., j. of Jp pies. 

^ Take i quarts of the juice of fweet-fcented Apples 

wd the juice of Buglofs, Garden and wild, c 




and Rofe-water, o 



Clarifie th 



. f Violet 
f each a pound, boyl them 
and with 6 pound of ve 



lie tnem, and with 6 pou 

boyl them into a Syrup 



make the 



Capon-water 




Cwfwptim 



Take* Capon, the Guts being puli'd out cut it in 



pieces, and take away the Fat. Doyi it in 
Sjrcflel in a fufficient quantity ot Spring-water 




Broth three pints 

and half 



in a clofe 

Take 



ot Burrage and Violet 





.. r . « „ M11) »v«#it\.-vviiiw one pint ret 

Rofe-leaves two drams and a half; Burrage-flowers 



red 



i 



fftolets 



and 



Buglofs, of each one dram 



; £""T> ' y"^' 3 ) U1 ^« lu UI,C uriun ) P iece S 0 

g*ead out of the Oven, half a pound, Cinamon brui 





Ifed half an. ounce 

to Art 



t Still it in a glafs Still according 

This is a Sovereign Remedy againft He 



click Fevers and Confutation : Let fuch as are 



bietf 




*'V 



thofe Difcafes, 



hold 
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make Elder Vinegar, 



as a Jewel, 



Gather the flowers of Elder 



pick them very 



dry them in the Sun, on a gentle heat, and to 
quart of Vinegar 



owers 



and let 



hand 



take 



good handful 




> ' ^ l 1L llrt,lu in we outi a fort- 
then ftrain the vinegar from the flowers, 

nd put it into the Barrel again, and when you 

quart of Vinegar, draw a quart of Water, 



the 



Sun 





put it into the Barrel Luke-warm 



Take 



176 




make China- Broth 





an ounce of China-root rtipp'd thin, am 
in 3 pints of water all night on Embers co 
the next day take a Cock, chicken clean pick 



1 




j vv ? "£ UVA, ' ut 7 was a Vrfuutcniciren Clean picKt, 

ft the Guts taken out, put in it's beily Agrimony 



and 



1 




s 



> A L 





4 J 




4C 



•l I 




1 * 

mi 



and Maidenta 

the Sun ibrA 




of each half a handful 



R aifius 06 



v 



one 





rley 




bovl all thele m 




covered on 



gent 




Fire 



for fix or 



at:d as 
Pipkin 

feven 



1; 



* 1 



v * 4 



let it Hand till it 
your life 

and 



cold ftrain it, and keep it tor 
Take! good Draught in the Morning 



i 




1 1 1 



f 



■il 




four in the Afternoon 
177 



Ml tlie Aiiauwii. , 

Tomb p4 e of tender 1 m 



♦ * 7 



1 



I 



intoapotofboylm 
fire diflolved, then ' 

through a Cloth 




r 

■ 

♦ 



ram 
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H hoars, then put it into 
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i 
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• - the bung the vdlel 

. .... Strawberries, 

you think good to make the 
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r 

4 L 

'.V 



■ . fe 



t 



♦ • 



i 



ntin 



Wine 

the bun 



open, 



h V ' IT* 



Fa ihion 



Men it hath done work™ 



then you you mult break the S«s 



f 



» f ■ t 




Nl ftoned, two or vL Mm ? of * Su » ! fifafi bodv V na other Clove ylly-flowers at the 
Bakes of 4ce if "J^Th thm , or fonr Sr ,ntl of i up<l a Cambrick or Boulter-cloth , 
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before the fire half an hour 
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whites of Eggs 
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ring it fometimewith 

from growing to " ' 



Diftil this as you do Rofc-water 
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ttT , - _ Rasbeme-Cream. 
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Break the whites of fix Eggs, put thereto a little 

Role, jvater, beaj them well together with a Bun.. 



tie fire 

into Liywr 





t *. 



T 



1 » 



come 





of Feathers, 
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5 ? ^ ♦fc«rt /«t of the V. ater 
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%Us Mb* 




eof 



f each 



----- w. v«tu . ounce j Cwftff. ^ 
joardK kj Thei iacal Ponder of each 2 
Ktton ot Alkeroies 1 dram, of ponder of Goll one 




and cut 




ftr up i e 
Opiat 



1 



1 



»« a:i theie we' : together in the form of an 
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wring away the juice, till 

*V\11t* til 1*4* •* . » « 



and cut them oi 



cuctnem one by one,andl . r : - f fweet Qpinc^ana dciw 
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end of thf Ikrtinn. W thin diitill it toi your Uk l" «i « ' 
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fed out 



half away 



and pre fs 



Cads 



three hoars 



pints of Honey to the Liquor that is 



Suaar 



:l out. and boyl it to a 

Conmmption, and to 



a thicknefs 



It is goo 



and to loofen the Bod 



for Sugar 



the juice 



aVfo let to boyl a little on 



To mde a Syritp of Comfrey. 



■ a S 1^ fcandy the .eft of tf.e M.|a>- 

Si fo put them together, urn S it till it 



1 



1 r 

t 



Take the Roots and Tops of Comfrey, the great 



cf and the lefs 



of each three handfuls 



'1 ♦ 

s • » 



Plantain 



Burnet 



Knot-gra ft 



red Kofes, 

Scabious 



4 ■ 



bov 1 it 



11 



Colts-foot, of each two handfuls, prefs the jjiice out 
of them, all being green and bruited ' 
it, and ftrain it, add to its weight of 

make it into a Syrup according to Art. 



d forts of Cotnp 

or Fruits with Sugar 

You S pS a Bafou very deep 



and to 



either 



Brafs or Tin 



Ears of Iron to hang with a 



i 



Boyl yea 



To pickle Quinces 



prov id e a 
upon them 



le a broad pan tor A hes, ana F « 



it ^ 



■ T 



and another 



Baton to melt pur 

a Lad le of Bra 



, ,um Quinces i» wateTtill they be foft, but Sugar m, or a Skillet, as ar o a . ^ ^ 
not too violently, for fear of breaking them, when (run the » upon f ^ Mm 

they are foft take them out, and boyl feme Quinces of Brafs, to fcrape way m ^ {m q1 



pared, quartered and cored, and the parings of the 

uinces with them in the lame Liquor 



that hangs if there be occafion 

the beft and feireft So 



■ • 71' § 



you can 



and beat it 



• : 'U 



/rail. 



and when they 



boyled that the Liq 



uons 



ifitnfe your feds well, and dry than 



r 



t 



ftrength, take out the quartered Qu 



» 



anngs 



put the Liquor into 



- % 



enough to receive all the Quinces 



both whole 



pot big 



the hanging bafon s 

whether Annilecd 



■ i 



f 



quarte r ed 

through col 



ut them into it when the 1 iquor 

and keep them for ufe Ciofe covered 



them big enougl 



but if \ 



quarter 
Coriander-feeds 

... that w ill 
uld have them big' 



1 



t 



add the more Su 



whit h y 



muft melt th 



4 



» ♦ 



»ww Flag 



water 



Take a pound of Rue, of Rofemary, Sag 



Sorrel 



put three 

to it one 



into your 



■j - 



pint of clean running water 



j * 



* 



4 



- J 



L J h 



i 



' Mi' 



J 



»• 



i 



T 



Ml 



* > 



' t 



1 1 



/«1 



- r x 



• 1 IM i 



4. * 




r 



1 « 



► 




i 




4*£ 



% ■ 

r 1 



> ( 



tr*. 



i 



• ♦ 



over 



fire, and melt it we 11 

boyl mildly till it Ropes from the Lad! 

keep it upon hot Embers, but let it not boyl 



ecp it in 



a warm place about twenty 'days, and they 



V 






thelPot and tal 



t hem out 



then break your 

the lame manner you may 



i 



1 A. 



» 4 



I HI J 



let it run upon the 

would have them done qu 
boy ling hot, and putting 



the Ladle 

kly, let your 

fire under 



lv Oranges and Lemons 

pound of the belt Curare, and put them m 




i 



{1 rait mouth'd earthen 

bout 3 quarts of hot Water 



much W at 
neither 
make it black 
as you can as you caVt 



to the Sugar as will diflol 



.the fame] Tolvedthei 
which will Alc-yeaft 





fpoonfuls of the 

itverydofe * ;n 



md pour upon 

having fir ft dif- 

neweft 
it begins to work 



\ 



the bafon as y then give it vent as 



necefcy,and keep it warm for 



* j • 



t 



the Su 



it wilt work and ferment 



inbut half afpoonful of the Sugar, moving th 

very faft 




u, rubbing the Seeds very well with your let it im ™JSw r and ' f 0 bottle t up 
which will make them take Sugar the bet Currans and the } a*, ana 



beh'nd all the 

it will 



t 



and let them be 



drved between 



very Coat, repeat this rutting and'drying of them 

between every Coat 



w Inc h 




them 



fooner 




for this way in every three hours 



b Z V a kk and pleasant, and is admirable' good to 

ly to drink in five or fix days " 

vou may drink it fifely 



V 



ifter it is 



\ 



t 





Comfits 




quarter 



pound of Coriander-feeds 

of Sugar will make 

alwav s i n Rood tempe r 



Comfits, keep \ our 



Make your 



' Sweet-Meat of ylp-hs 

ith dices of ]Mw 



firft fiU Vour Glaffes with fin, wmiwp 



1 



that it 



• t 



•>;- 

... 




Lumps,. 

to dry on 

Sun or 

white 



When your Comfits are ma le 



not into 



in the Telly to fill up the vacuitie 



let the Jelly 



£00 





either before the Fire, or in the 



Oven 




which 



take from the hre 
Orange 

it ftand upon 



ind when it is ready to 
fume juice of Lemon 



■ 



bat let to not boyl 



a w hil 



pretty 




224. To Candy Nutmeg or Cither 



hat the juice may rocoiprate wll,a litil 



i 



IV 




Take a pound of fine Sugar, 
fpoonfuls ot Rofe-wafcr 




wekdit 





of fix-pence, but let it be char, boyl all theie to : e 

ther till they Rope, put it th n out into an ea 

put to it your Nutmeg or Ginger, then cover 

it dole, and late it with clay that no Air euier m 



ulded doth vcr^ 

To make Coujirvc 

,uta pound of Flowa-sol 



0 1 blown 



4 



♦ % 



and beat them in a Mortci 

lis and ftop them 



lttcrward put 



ma 



\ 



I 



1 



inn hre, or m 



suns 



rhem 

once 



1 



M « 



• > 




■ k 



^ 1 



J I. 



* t 



4 < 



1 j 



1 



V 



J - 



l< 




a twelv 





t ■ 



into pots, and pour your 



diionth at the 

230 



( 




mde Me of Cherries* 



muft be as ltiong as 



« HOSES - £ 

; \ke it, whun is done oy puu.n 0 f ti r u mlv ^ 



ma 



^ 



Salt finks whole 



Boyi fome fair Cherries in water till they come t 

. and then ftrain them through a fieve, then boytto 1 11 



•pap, 

ibme good Pippins unto pap, 
round of the Apple-pap to a , 

Cherries, and mingle them together, then dry 
And fo make it up into pafte 



alio put a quarter ot 

pound of the pap 



will weave no more, h that tnc ^ & 
* ^^TteA -cited 



ater, and pour upon it 



d Butter 



melted 



4 



0 tiiickneis 0. 



1 r c , ti n no Mr may come in, 

two fingers, that no Airm^ ^ ^ 



4 




1 




hen the ^ K^yff P l * 

covered ^ n fl !^(ffaUAel«^ 



^ To make MarmdMe of Oranges 

After you have pared your Oranges very thin 



231 



covered clof 

[he boto;ns in a pot you 

nd choak, as they are 



r 



ferved at Table 



rhe belt 



when your plants pro 

• for theft you 



■ ♦ 



p 



. Alter you nave pareu \om r ... - •? . . th s 1S m /uuunm, wm.. } 

*hem be Wed in three or tour waters even t.U hefefj c h Me Young and tender 

grow very tender, then take a quarter of a hundrefuc » l ^ t0 0?a , and r»«£ 

good Pippi"s,clivide them, and take ofoU > f» f r ,4,1s are round, wnenpu 



1 * 



1 



P 



of good fo# Pippins/livide them, ana k »X " t kfore their Heads are ^ 

rhe Cores, bovl them m wdl to pap or more, bu* ut no tw ft , lhM1 „ ma, , Uahng 
It , hem not 4 tbdftfaur, then pafeyour Apples M « then bo yl them once agam, 



but but not before 



I 



4 V 



f 



j i 



r 



let them not lofe tfaehr fcolour 
through a 



Ot lole tneir colour, men "rr-r . r vera time s, 

ftrainer, and put a Pound rfta 'to ^^tt^ ag ai, 



♦ > 



i 



v 



take out the pulp of the Orange, and cut the peel m-l ?J*. ^--a/wIi 



totefe very thin,' put in your «lStlt^ » daft f 

Si t it g« of wo or three I~* and bo, ft £ g ; j^5*fSS 

Let your Apricots be very ripe, and then MfW them no very «*^rJ5! 




■ 



v* 



7 



■ i 



• 




pi 




1 



c 




the Fire without water, ftir them very well with 

skimmer, and let them b 



very dry, then take foan* 



over the Fire till 
fugar and boyl it into a 



with a tana m « A " , V* vmi few then* 

they be the Pickle weaker toe & fe 

t into a| _ . . r 3 .? «L- me ^ vf„bhjfy}lu a J d 



them to Table 



Conferve,and mix a 
Xher 



Take cither Pippins or John 



cut them 

1 them in 



and'fo make it into l'afte 



Tak 



e 



the belt I 



*? 2 2 




r „ w Art ichoah Bottoms 

tiom of Artichoab, and parboyl 




them, and when they are cold .and well dra mi to 



futficient quantity of Suga 



put to it 



-V 



I Jhe wattr and dryed in a .cloath 



the flices of Apples 



bovl all together 




■ ^ 



I* 



4 4 < 



f r 



f ■ 



■ 



' - - > 



■ p 



,4 



r.rv 



J4 



r 



1 



% 



i 



* ■ 1 



v 



• ■ 



j or elfe you 

Apple-Liquor without 
and make Jellf of the other Liquor, and put the likes 



enough, and the Liquor like 

v bovl the Dices in Apple-Li 



ft 



{ 



into it when they be Jelly and 



Efficiently boyl 



r 



put to it fome juice of Lemon and Ambei 



n 

4 r l 




t 



Musk if y 



To male 



f G oofeberrief 



i*1 



ii * * 



Let your Goofcberries 

them through a ft miner 



, , then ftrain 

every 2 pound of 



Receipt f* 



boron 




juice pat 3 quarterns of Sugar , boyl it before you mix tfUtft , ® W .^, F ^/London 

k and then boyl it again together when they are mix : Sir Richard Ford, wen w_ ^ rf ^ 

cd try them upon a plate^ when it's enough it nfeth olt. rpAkeof Anmleds,Co 



fatuous Cor 

the Name of Daffy's 

Js it was given by him to 



m mi 




■ * W 




Put 2 BuOiels and a half of Malt to i Hogfliead 

rt«. the firft running makes half a Hogfliead very 

wl, but not very ftrong, the fecondd is very weak ■ 
ovl but half a quartern of Hops, put your water 
to the Malt the ordinary way 



tailing, » a <*6 t* « 

w i ne 



T * 



• m 1 * 



riauder-tccds, lVect Fen- 2> An cxcc \l cn t 



1 



T L bandittis o» .Wor m- 



boy 1 it very well, and ol - s A ff ron 



I" 





very Bopd Beer yealt : Now, to make | « 



if 5 Mlev-ieds, of each " t | ie Scutvey . . ■■M 

*? 2? Ouo S w0 vcyS , « handle 

otc ° Kllrb'uv. Ounces;, 0 § J ite-W^fflM 
2 ane two Ounces ; Guaj- of Qrw oy-ieedt, 

Swo Ounce Sfcpranw r h . . ^ p „, the » « 
Son ; and toe into. 6 Cations A 




ut twice or 

utitin 
ang withii 

than you boyled it wi 
ail the while you draw it 




take the fvft running of this Ale, but put 

in it then voudo for your ordinary Mead, A qua- v Uw, 

ffi much Spice and Herbs- A«J-w*- ta 



nd put tbna conVCI ,ient time 



is mucnopicc . E5S»p«j»1« 

fcer its working with the icalt, ll)nper a* better) 



in a Stone or Glals • r _ K t i iC Gonr 



kt it ttand and inlul 

' " but 



; _ litter ^ neaftne nrt, 





4~ 

L 



Apices, rather ir ore 

. and let it hai% in the Barrel 



hSSre^romewtrmtb 

then pour o 



. n ff rtm r hcao, then, p 



cut off tbc'.f 
them one penny 




worth ot Saffron 

tooeilici 




anil ■% 

then put to 









t An flW 

thebtone and ur*v« 

liard Koe " 

• 

Herring, and dry i: 

r^n°a; a^tib as 1/ 



ol n M )'.t 




Gnv^ottbcGiits 

a !a.;s, ^ :nc ' 



\\\v\\ 



hemes J«np. U ;V ' l) . jmtf0! ri V 
til, uill^t, .^Ututf, J«x*Jg 
' ••• one ounce. t v0lc 



t 



leave* a - . 

Milk. Uram u > atwl * 



jj to. Yolk 



T 



} 



1 ■ 



i 

* i 

■ 

»1 r 



r4> 



f 



1 



4 



f 

?i5 



i 



t . 



ft 



55 



s - 

- i ' 



4 



V 1 

v : ' 



hi 



E 



1 ' 



s » 



*1 



w* i . , . 

i ■ J, 

ft 



1 



• 



It ♦ 



L 



; 




5i 



•r, 



■ . 1 



9 » 



- I 




,7 



ofanF$? v fix grains of Laudanum I be dryed by 



Centory 



u Dim.^ and I VVbite-wine till half be confumed, 

as much Pn»pernei,ana i ^ |1m . m 5j qu Md fwatfiB j t 



dillblved" in the Spirit of Mint, (beard, and lay it 



Ale be 



confumed 



1 



prepare it tar 

it w ami. 




Glider, and give of the Neck to Bed- ward 



away 



1 1. For the Yellow- Jaundice 



r9 

I 




'i 



A Sovereign Medicine for 
any Ach or Pain 



Take a 




eat white Onion»and 



Take l>;trrows-greale 

fwl! of Arch-Angel-leaves 

crs, Stalks and all, and put it into 
in Barthen-pot, and ftop it 



make a hole where the blade go- 

9 to the bignefs of a Chef- 
,then fill the hole with treacle , 

being beaten with half an ounce 

of tnglilh Honey, and a little Saf- pis contra Yar vain 



and then take and drink 

17. To make the C/tomtefs of 

Kent's Poudcr, 

Take of the Magiflcry of Pearl 
of Crab's eyes preparcd,Hartlborn 





then lira m 

i little Sugar 

tient drink of tin 

Warm. 

, To prevent Milcarrj 

kc Venice Tiir;Tiitine,lprcud 
on black brown P • " 






Magilltry of white Coral 




id len 







ron. and fct th'e Onion againlt 



and naUe it,thenput it mahorfo , , - . , „ . ir . 

dung-hill nine d«tys in the latter | the Fire, and roalt it well that 

find of May 



quantity,to tbefe ponders intuled 
cut off the black tops ot the great 



iid let her clri 



Cu.dle 



i 



nine 



do not 



and when it is 



Claws 




Crabs 



f Mufcadinc, putiii,.; into 

about tu 




the beginning of June, then take Roaficd, (h am it through a cloth 

it tbrth, and (Wain it, and ufe it. wA give the juycethereot to the 

6 t For the Sciatica, and pains fick three days together 

• • - (hall help them 




the black Jaundice 



Fennel 



tuejoynts 

Take Balm andCinquefoyl,but 

cooft of all Betony, Nep,and Pea- , . . 

thertew, (lamp them and drink | Groimvdl, ot each much 

jhe juyce with Ale and Wine 

7. For an 



and make Pottage thereof with 

a pcice ot good Pork, and eat no 



Take the Root of a blew Lilly, other Meat that Day 

"" ' ' 1 3. R>r infection ot the Plague 



1 



e it clean, and (lice it, and 
'Jjlyit in foak all Night in Ale 

juw in the Morning (tamp it and | water 

Ifrain it, and give it the Patient 

Jmke-warm to drink an hour be- 
fore the fit cometh. 

;:8. For all Fevers and Agues 

lucking Children. 

Poudcr ot' Chryllal and 

it in Wine, and give 




fpoonfulof Runnm 

fpooufnl of Vinegar, a lyou may give to 

...... -C XMrln »r. »l,u r.ram; and tO a 



quantity of treacle 
ignefs of a Hafel-nut, temper a 11 
thefe together, ind heat it luke 



wtieht of the relt : 

all into a fine Ponder, and fearce 

theinthrouohafineLawnSearce. 

To every ounce 01 this Pouder add 

a dram of Oriental Bezoar,make 

all thefe up in a lump or 
with Jelly of Hartlborn, and co- 
lour it with Saffron, put ting there- 

to a Icmple of Amber-greale, and 
.. little Musk finely poudred, and 

dry it in the Air, alter they are 

• into Imall quantities 

Man twenty 

twelve 



ilv.ct Almonds dryed 

poutii red 




ind linely 



2 j. I or the Worms in Children 

Wormleed I: oy led in Beer 
and lweetnca with Cla 




rified Honey 



then let them 




22. lor the "Whites 
Take white walhed Turpentine 
Midmakcitup in Uahs like Pills 

take Cinanion and Ginger 



and roul the balls in it 



nd take 



4 4 



warm 



ind drink it every 



Grains! Tis excellent againlUll 
malignant and pel ilent Dilates 

Small Pox, Mealies 



and twenty Houvs 



Plague, Peflilence 



Malignant, or 



1 4. For the Cramp 



would do Pills 

Morning and Evening 

23. For a dry ■ % 
Take Annifeed, Alb-leeds 
Violets, and beat them 

der, and llamp them, ot each alike 

mantity,tlienboyl them together 





F - 



the N urfe to drink, alio take the Fenugreek 



Root 



Devil 



here the Cramp 



U1C , Scarlet Fevers, and Melancholly, { ; - ti d it 

of Camomile, and twenty or ; thirty <^ *w* hen lt and fe thePat.ent 

■ ' ' - being exhibited (in a little warm | ^ f f j{ and evemng 

24.T0 make Ungoentum Album 



nd anoint the pla 



and it he! 



A Kood Medicine to lire 

the Back, 

Take Comfrey, Knot 



For the Ach of the Joynts. 
take Marlhmalbws and Iwec 

fcedJPoiukr of Cummin 



the white 



powers of Arch-angel, boyl than and white grealc 



1. 



little Milk, and drink it oft 

Morning 

the Hcad-ach 



gether, and lay 



Saffron 
d try all thefe 

the aking 



Sack; or Hartlborn Jelly ) to a 

nd half as much, or twelve 

grains to a Child. 
18. For the tailing SickncLs 

„ Convullions. 

Take the dung of . . . 

it into Pouder, and give lo 

much of it to the Patient as will 



Take a pint of Oyl-Olive, ai d 

pound ofDiaculum 
feeds a pretty quantity. ' . 

' and put thereto 



1 



them toscthei 



Rofe-Cake 



and (lamp 



Take a 



4 m% 



Mortcr put thereto 



For an Ague 
pottle of tt 



tmn 



and let them 



mutu 



Ale, and 

handtul of Parlle 

muc 



red Fenr*l 



1 



lye upon a Shilling/,, in a little 
Succory-water tailing 

1 0, For the . r 

Take the round Balls ot Horle 

dung, and boyl them in a pint ot 



poundofCerulc,fnull ground 
boyl them together a little 
(Hr them always till " h ' 

1, anl it is done, 

25. To dellroy the Piles 



• ► 



•Ll W ' I 



I 



• 4 



' ■ 1 



4'» 



1 



Take Oyl 

cenfe and Honey 



l'rankin* 

and make an 



J' • 



■ p 



4 r * 



♦ * 



A 



< 1 



1 



* p 



r 



P m 



« t. 



i l 



4 •> 



X 



m 



* p 






Inert of them, and put it into the I them in Running water fat 





7 li' 



I 




fundament, and put Myrrh unto 



pottle to a quart, then drain them 



tf, Catholicon 



excellent Cordial 

Take hall'a peck ol Ripe Elder 



warmed hot, or 



drink thereof 
how die 



1« 



theSamtnttoithandletlwuh Sugar, Morning and Eve- i^fi tl three davs in 



likes it ; 1 never yet have tbuud 



#1 



► . ■ 



p • 




with Sugar, Morning and Eve 



tail ot Curing, 

40. For curing 



of deafneli 




into the nine lukewarm, 




i 



the Fume thereof 
fundament. 

16. For the Canker. . ; - . . „ , •„ 

Take a handful of unlet Leeks, | and I fqueeze it in the tod till 



^. For Dcafnels 

Take wild Mint, mortifie 



with the Roots, and a (mall quan- it renttretn juuc, 
Sr of Yarrow and boylthemin with its juice and 

nlSJL till thev t* all very Ear, change it of 



rendreth juice 



them ftand two or three days m { g and )0un d 

an Earthen pan, ti l they begin to 1 aKc nca m 

" tto bru,le and I S ooiSs of the Juice, and j>uc 

thereto one fpoontul or 

and when it is NvelUvapo 



hoar or mould, ».».. «-.. T — 

ftrain them, and boy the Liquoi 



till half be confumed 



then pu t 



i 



White wine, till they be lal very 
foft,thenllrainandclarifiethetn. 

and let the Patient drink thereof, 
morning and Evening blood warm. 

For the Itch 



chang 



mitSthe «aHa^, ft*** 

1 liquor, boy 1 them to W wool , ort } nt;L i n t,beingfulr boima 



» 



this will 

if the Perfon 



help the Dea the f> 

hath heard before. 

33. For tfie Propfie 

Take a gallon of White-wine 



& !£?%T*. I with a tt W * (■ " » 

and boyl it to a pint, and let tlv 



n 



your Ear 



aim wy » « - 1 t 11 ai For the Scurvy. 

Party lye down upon a bed, anu + • f , ^ Sea .f CU f 

then V the Patient lye down up* I vv^rafs and as much A'atcr-cref 

— „ u„,i revered warm* U'ft^rr* 1 * 1 ,. ri.u Tinmnr 



V 



Scabious, the Joy ce 

Juyce of Pellitory 



man Wormwood,! nd a good piece 
Sage, the of Horfc radiflj, and a good quan 

with ibme tity of Broom Alhes tyed in •■ 



and 



r 



Barrows greafe and black Soap 

temper all thefe together, 

salve tor the Itch 

For the King's Evil 



Cloth, then take a good Bunch ot 



Dwarf Elder, beat it in a 



Morter 



make 




and (train out the Juyce, and put 
into the Wine when you will 



when the firil fit gmdgcs,, and let 

a ba ion be ready to vomit in. 

Another for on Ague. 

and (lice 

andfo much" Roch-Alom beat 

to Pouder, and put them botti 



v, „ , 

fes, of D\v art 



Elder 



Roman 




Take a large Nutme 



WormwooA, Red-Sage,. Futniw 

ry.Harts.Horn, and Liver-wort 

ot each- oae handUil wafli the 




Water-crelfes, 
the other Herbs mult 



and dry them w elU 
xtmAi berubb'd 



en to rouaer, «nu f »■* ■■ 1 . „•- j ot vv a Ihed, then add 

to one pint ot W ,,te«e and MJUjM 




28, For the King's em. i »»« r„ •• ; ■ ; , ' u j r » nto oik put ot w nu*»u», «■» 
take mo ounces of the water | '™ ™5 r ", incorporate them wet together 



s 



«f>f Broom flowers r - - , n 

^vcit in the Morning to the Pa 

^^«f Pal.imr. and it will pure 




I 



Kftilfea'aod 1 ttwill porp 'pi» Morning and Beiuitg. I ^ Or" aittl tlim walk a-pace, o 
B?- dowmrJ, & f«»ta~ » *^ « 2 other Ubor« Ber 
S K ttth th« Ker* ft W • ^ * of eH«,ad « to M. £ 




wafteth, and healeth the Kernels 

without breaking them outward 





2? 



MiidJer 



sr. 



• To break an Impofthume, 

¥^kea Lilly : root andaa Omon togethe 
and bovl them in water, till they 

then Ihimp .them, and 



Take 
good MufcaGine 



Veaknefs 
uarter of a pint 




fpoontul ot 



thereof about halt an hour Wore tag" ^ fa ^ 
the lit, aod the. walk ^ or | tan tg ^fc k .«-» 



"t 



I 



come 



r * 



t 



incorporate tnem 



well 



Wilis, tpo 

continue Exercile 



Both thefe I « is quite 



bottle it up 



» 



then give it the Patient 



have known to cure to Adnata- 



I A 



I . t 






to'drink tor three Mornings to 



tion 




Frv them with Swines grcale 

ana lay it to the Impollhunie as 
ot as the Patient may inner it. 

ao.For bitinaofa madpog- 



gether, 

you in; 

this \y 

exceedingly 




and 

ufe 




need retjuiretli 

often i n a day 



> 



lc it oiten in « way, 

tlrengthen the Back 



39, For a great Lax or 

Loofenels 



Take one quart of New Milk 



and have ready one 




35. An excellent Remedy 





•1 



ntii'n 




ult pint ot 
and Itt 



Stamp large Plantain, and lay it 

to the grieved place, and it will 



cure 




c Sore 



'X 



tat 



ai For the Green Sicknefs 

? Take the Keys ot an Alljen-tree 
Idryed and beaten to pouder,, and 

take of red fennel, ot red 

Marjoram, and W » nd icelb 



Take 

water, u 

Copperas, 
white Salt, mix 



lor Sure fcyes 

[i Gallon of pure running 

nd ei?ht drams ot \yhu 

much ot line 



yoin 




mxrthcFiiX'vjnuw 



your Milk by b'>\"'*< file u 



tui;c 




two or three 



and as 



them to 



tea 



iimpcr 



half an 



over a 



tlow fire, and then Itrain 



for uie 



Catho 



and lb in the M 

plantain water b 

then boyling up 



nuiur.cv 



put into it, each morninzwlti^ 
ind taft one hour alter 

to To procure (/>■ caption. 

Svmpol-S4u ? .wo.ihah-nOu,^ 

' st iricfi Clary two drams 

b l' lU , , III, Sinik-wecd in 

«.^r.««f»n.^ l 5 l 

>fced, Hochct-leW) au 
\>owdtr 

to": Candied Nutmegs 

u'o-Koois, Satynon-Roots 



1 



i 



■AS I 



Mil 



I. * 



r p - 



« 



<: lfi 



■ r 



- V 



1 • 



1 



1 



,1 






^Pat^Prftachocs Confer re I Take powder of Harts-horn, j an d diflblve it in haU an Ounce 

rfSuccorv. of each th™ drams. 1 and drink it with Wine, and it I of good Venice-Treacle, and a 




of Succory, of each three drams, 1 and drink it with Wine, and 
Cinamon, Saffron in fine powder t helpeth the railing Evil 
of each a fcruple, Conicrve of | 47. For the Tooth-Ach. 

Take Feu r her lew and (lamp it 



Venice-Treacle 



Mid 



Take of fenacWeeds and dill 

feeds, but moll of the lad 



p of each a # fcruple, Conicrve of 

^ Vervain, Pine- Apple Kernels pick- 
f: ed and oilled. ot each two drams. 



quarter of an ounce of Methn- 
dure, and put to it a quarter o\ 



Beer, and (train if 



a ciuarrer 



a 



)int 



^ 



pilled, ot each twodrams, ! and (train it, and drop a drop or jo \ t y it in .1 



of llrong A;wclicawater 



» 



» t 



{lamp and work all thole Ingre- 



two into the contrary liar toihe 





For a Wen 



1 



1 



■ 

c 



dients in a Morter,to an Eleftu. ( pain, and lye Hill h 

ary, then put it imo Galiypots, 1 alter. 

and keep it for ule ; Take of this 

Eleftuary the quantity of a good 

Nutmeg in a ' 

Whitewine 



an 



hour 




tor your 



Glals dole 
ule 




is water 

cureth Small-pox, Mealies, Sur 
feit 



them in , 

Iwecten it with liigar, and let the 
Child drink of. en. Probatum 

5'i For the Shingles. 

Take the green leaves of Colts- 
foot ltamped and mingle it with 





Take blaik iou n and mix with 



and Peltilential 

o, A precious Eye-water. ( 
Take of the belt Whiic-wine 
half a piut, of whiterqle-water as 



Honey 

help 



1 



ind apply 




> 



tnd it will 



a Utile Glals full of i ""flaked Lime, made into ponder, J y f a p j ut of whiterole-water as 

In the Mornin? felt- 1 a ,lu lii y !t °" lue Wen . or , Kcrael ' much of the water ot Celenainc, 

n » c„ I 49. For the Wind. I vhmA. nve-briait, and Kue, 01 



■ 



i.. 



■ - 



I. 

* # 

1.1 



ing and at four a Clock After- 
noon, and as much at night going 

to Bed, but be fure do not we vi 

oleot exerc lcs. 

43. For a fore bread not broken. 

Take Oylot'Holes, Bc«m-fiower 



Fennel, Eye-bright, and Kue 



Take the juice of Red Fennel, cac h tw0 ounces, ot prepareuTu 
and make a Poflet of Ale there- | t j a jj x ounces, of Cloves as much, 

fugar Rolate a dram,otCam| lure 



59. To heal a Fiftula or Ulcer. 

Take lbs and (lamp them, with 

Ihoomalters wax, and fpread ' 
upon Leather, and lay it ou the 

fore, and it will heal 





i! 



4 



t 



with 



ind drink thereof ^ 

For the Droplie 




and Aloes, each halt, a dram, 



the Yolk of an 




SftkCS ffi 1 iS^ortK of Spikenard for | atta Roles, of each two ounces 

Detore • a amp all together, So rrel-watcr halt a pint, Juice ot 

Pomegranats, and tor lack there 





little 



» 




Take two Gallons ot New Ale, wa |h t h e Eyes therewith 
then take Setwel, Calamus Aru- | w> ^ Cordial Julep 



matiensj Galingale, of each two 



Take water of Endive, Vurilain 



••1 



tnorni 




may be a little warmtfhen with j pcimy-wortb, 1 
aFeathtrilrikeit upon die Kreatt ! ? nd F* , tbe . ra 



into 



Ba? 



and 



6o, For a Woman in Travel 
Take feven or eight leaves of 
Bettony, a pretty quantity ol Ger- 
mander, a branch or two ot Pen- 
ny-royal, 3 Marygokis, a branch 
or two of Hyflbp, boyl them all 

in a pint of A lute-wine, or Ale, 

then put into it Riga' and Saffron 
and 



■ t 

1 }. 

■ 1 n 

*» r 
■ » 



■J 



i 



? 



i < 



i 

J 



nunntc 
Doyl it 



in a quarter 



of an 



or anytime 



'of the day foe finds it pricking 

44* To heal a Sore breait 

when broken 



ban* it in the Vcflel, and when 0 f,Vinegar four ounces,Camphire 

' * ■ - fugar one pound, 



hour more, and give it to drink 



• 



i r is fou r day s old drink it Morn- 



ing and Evening 



" when broken 1 5»« For a Sc<#Head. i oi a juicp, <mu ^ «- 

Bovl lillies fw Milk and Walh thy Head with Vincyar ooiwes thereof at a time. 



Wafli thy Head with Vinegar oun | CS thereof 



three drams, 

boyl all thele together m the torm 

of a Julep, and give three or 4 



warm 




a time 



tit >s broken.Tent it witha Mallow 




together ; there is no better help 



Take a pound of Swinesgreale 



iJi. To make a Woman be foon 
delivered, the Child being 

dead or alive. 

Take a good quantity 

beft Amber, and beat it exceed. 




ing fmall to powder, 




in Sbeeps Tal 

Plow : Thele are to be ufed if you 

cannot keep it from breaking. 
. 45. For a Conlumption. 

f of Pork , 



kbore with Swiises greale and L fcruple of Sal Gemma?, this oint 



Lawnf 4 



apply 




to 



the Heal 




Take a. 

Fat and Lean, and boyl it in wa 

ter, and put inlbme Oatmeal, and 



1 



52. To make Plague-water 
Take a handful of Sage, and a 

handtul of Rue, and boyl them 



Sores 



may be kept 40 years, it is 
igainlt Cancers & Running 

it frctteth away dead llelh, 




in three pints ofMalmley 
Mulcadin till one pint be walled 



»7 X CTEia i 



bringeth 

Wounds 
wound that 



new 



and healeth 

within the 



lln d lb drink it in lbme Broth or. 
Caudle, and it will by Gods kc p| 

ciiufc the Patient to be prelently ; | 

delivered 



62 



feller 



then put to it two quarts 
w and boyl it a quarter of 

an hour, and give the patient a 

the Morning, After- 

and now and 




the W ine from the He rbs 
put into the W ine two penny 
worth of long pepper 

ounce of Ginger, and a quarter 



56. For fits of the Mother 



brown 



Y-ot Infants troubled with 

Wind and Phlegm. 

Give them a little pure Sugar 

Cand/ finely bruil'ed in Saxifrage 




water 



Scabious water 



Vinegar 



fpoonVell mingled together 



thereto 



ken fome Parley -water. 

' For the Ealling-Sicknefs 



ofanounceot Nutmegs, all grolly | w - ou |d butter h loan 

broiled, and let it boyl a little 

again. Then take it off the Fire 



as you 



6z A molt excciirm witu.y..™ ; , - 
to bretd their Teeth eaiily. M 
Take of pure Capons greale^ 



under 




9 ' I 



i 



• 4 



v 



T 



1-- _^ 



• * » 




ycrfwell cluriliM ll 





twice as htuch of I nigh whole, anoint the place with 



M '4 



i 



Purchoney, mingle and mcorpo- 
rate them well together, and a- 

aoiot the Child's Gums thcrew uh 
% or 4. times a day when its Teeth 



Gore, and put therein pure V ir 



Take Smallage, Rue, Mutts 



1 



and 



a little Populeon, and that will | • ' vvax (henwet a paper and Eettony, and boy 1 them Well m 

make the skin fair aniwell again, f ; t therein, then take it up in good Mil , and annk it wana 

"> » «u««i. c,i.» l ltt .Y"\ » 1 1. _ . .uv.11 I 8j To Ibunch the bleeding ot 




it: 




An excellent Salve 
Take hall'a pound of Bee 



three 011:1c 



the Embers, and let i t roall till 
it be foft, then eat ol it as yout 

llomach will give leave 



a Wound, or at the 



Noie 



KKeToH* *4 .«• 1 > m onto ftfekoprngu ' "<•"» 



There is no better thing that 



the powder of Bolc-Armouiack 



fually accompany 
forth 



their coming birring all the while till it grows Ta ^ e a p j flt 0 f H , fop-water 



ihe bleed inp 



of a darkifli Colour, mwi * j 5y rU p 0 r umy-nower*, oyiu^ u 
tor ufe, or make Sear-cloaths ot 1 v ] ne g aff sirup of Maidcn.bair,Sj 



then keep it 



04, For Agues in Children. , , 
Take a IpoonW ofpod Oyl cA \ it wUett iste 



Rxiukoa , and put hereto wo 
fpoontuls of good Oyl ot Roles 



Strop of Gilly.flower 



Syrup ot 



to (taunt h 

Wound, the t 

upou it. or for tiie Nule 




owner being laidi 



blown in with a Quill 



to 




Or tab 



gainft any 




ru pof Colts-footof eachan Ounce 



ncc,ithe [havings of parchment, 

and I lav it to the wound, and it (touch 

and healeth. 
To make the Gafcoigi 



a 




minde them 




together 



minrie them we 



together 



and 



i 




then warm it before the Fire, a- 

noint the Childs Joynts and Back, 

alio his Forehead and Temples 

twice a day. Chafing the Oynt- 

nient well in. 

65, To caul'e a young Child to 

go to (tool. . 

Chafe the Childs Navel with 
May Butter before the lire, then 
take lbme black Wool and dip it 



itrengrhen the Back, or remove 
any old Ach whatlbever 



Burn ; to ^ j t w ) ien you pleale 



74. To 



a Fellon 



e 





. . Take an Egg and road it hard 

69. A Julep of Dr. Trench | an( j ta fc c 6m the Yolk thereot 

tor the fits ofrhc Mother 



Powder 



then roaft an Omon 



foft, and 



Take of Pearls, white Amber, 



s, t 




in the Butter 



ind lay 



it to 



e 



the time of the year did ill j, cat t fe Yolk and the Onion to 
blacic-Chcrry-watcr, Piony-flowcr get j icr am i j a y it to the lore 

^ |nd it will kill the Fellon. 

75, For the white Flux. 
Take the pouder ot the Flow 



Harts -horn, Eyes of Crab 
white Corah of each halt 



9 





water, Cowilip-water, Rue, ot 



at 

Ounce, of black thighs ot Crab* 

to everf 



calcined two ounces 



1 



lerb grace-water 



f then take ot 

the waters of Cowllip, Black- 
ChcrrieijTPiony, Rue, of cadi an 

ounce, and add to them water ot | j n rc( j wine 



ounce 




this pouder put 

dram of Oriental Bczoar 



a 1 . 



v 



cr of Pomegranates and drink it them all into a very line pudcr 



Cailoi 



half an ounce, ot 



Cina 



76. For the red Flint 



1 

.1 



1 . ^ 




Navel,and it will procure a Stool 
this is alio good tor one m year* 

that can take no other medicine 
66. For Worms in 

• Take of myrrh and Aloes ve- 
ry finely powdered, of each a pen- 
ny-worth, and put thereto a tew 
drops of Chymical Oyl ol Worm- 



mon 



water one dram, Syrup of Take Sperma Ceti, and drink ! therein 



and Icatce them the i with Hart 
born Jelly and a little Saftron puu 



Clove-giily-ilowew three drams 



mix 



thde together, and take peice of black Cotton 



it and mils up your ielf with a\ and make therewith Lozenges 



fpoontuls at a time ot 



it, as 



often as you pie 

70, For a Tympany 
Take a handful of the blwlioms 

of Mary 



77. For the Cancer m woman* 

bread 

Take the Dung of a Ooofe, and 



1 



drops of Chymical Oyl or y« urm- « . in r ff «*i 
woodorSa^u^andalittleTur-lluU-Hhen, 1 



mp them 




the iui 



of Celandine, and bray 



or Torch ifes tor w 
your Crabs for this pouder sibbut 
MayorinSe])teniL\r before thejc 

be boyled, dry ycur L acnges is 



A if 



Itrain fhem, ?r.d cive U>f F»« j anaiay it to 
tbcwifiotl«Pa;itttt inadraughc will (lay the Cancer,^ 




into a 



pentinejmake tbtle 4 

Plaifler, and lay n to iu Child 



them well in a Moaer together, 

and lay it to the (ore, and this 
11 ilit, 



83. For 



nor Sun 

the 'Mc?rira, or lm 




pollhume 



the Uead 



Take four penny-weight ot M 



of A I 




n 

i 



To provoke Terms, a good 



78. lV>r an Ague in the tire 



Root 




PelJi: ory ot 




Take 



Crounid, Dane-leaves 



1 



1 



67. To help one thai isblalled. 

Take the white of an Egg, and 

beat it in a mortar, put 



Medicine 



and roots, and courl 



to it a e 



Take WormwoiKl a:whue 

h live 



> 




eacn caie »n». ■ 

Pcpper-coius bjyj them a J tog 



quarter of an Ounce or Coper 



a'nd grind them wel. tether till 

itcometoanOyntmeutvindiher^ ' M»lm!cv. ilram 



wine (;f 



with anoint the lore Face, amljt 

willcale the pain, and takeawc.y 



Malm 

thereat 





2.F 



the bloodv-Flnx 




SVbtn ivi^eu'Tukcagrctt A; v>lcaiv.cutcu;t ;c 



- ■ 



■ S 





a. 




e Whetit 

ted, make'a Pouhels thereot v. ".di 

the parties own water, and laj 

the bmilt. 
79. For bleeding at tlwWofc. 



tarching weight otS f 
boyl them m good vinepar, and 



ui thereto 



ntxil of Honey, and 



it w 



ce» 



thorn 



Take ilettony and (lump it 

with as much Salt as you can hold ,u! ai <m 



your mouth, a lpoon 



ci 



bctwist your 



tw 



finder 



mJ I nine times, (pitting it 



it into voiu 



Not 



For Ipitting of Wood 



tnauiiiy. 



For \ j m ai 




1 

1 



i 



1 



1 

! 



! 



> v 

rir 



1 • » 



* O: 



P. ' 



1 



1 1 





V: 

jff. 

#/ f J 



r i. 



r- ■ 
1 > 



1 1: 



r- V 



fev 

« : 



F!-1 



j 1 



1 



♦ ♦ * 



tj 




V* 



0 




hit 



Take the juice of WW Cucum 



Air, and wfa 



» nd *it "5lw!tffcri i the pain. A) 



tnd 




it into 



the Ear 



s 



1 



clofe from the t 

you would ufe it tor die Gout 



pour 



into a 




and 



e 



d ol 



io put th 

the lire^ and lave the !i«u 



AUU 1UC, UUa «uv • 

cometh wit at cheeuJ, a iw P« 1 



A Alhin I vVarm it, and wet Linnen Cloaths 

" , and apply it warm to the 




at into 



Ears 




c 



iU'iliih Uu 



* 



in it ) a 

grieved place, 

CUths one after another as 



warming 



your 




llli 



i ro ecale 



mieiwc 



Hear...* j Alio beat the juice oi 
Wormwood, and drop it into the 



icy !>row cold that are on. 
Take a Gallon of Rood Gal' 



r ... 

V i)r Steven's Som 



Bars 





. A ( rrccioiis Water 

Eye-light* made 





then take Ginger, 
Cancel, Nutmeg, 





Edward the lixi 



coin 

Galingale, — . ;< /tvvo 

Grains, Cloves, Annwecd, Car 
rayway-feed 




fake 




red Fennel 



rayway-ieeu>, of each a dram , 

then take Sapc, Mints, red Kofes, 



Rue, Vervain, Bet tony, Agrnno 



rhyme, raijiwij, *w*v.m»j 

wil'd Thyme, Camomile, Laven 



Petty tor) 



liofemary 



Pimpernel 



liutr 




Cebdiue of each a little qnan 
tity 



dcr.ofcach a handful 




bray 



my, hri waih them dean, then both Spices and Herbs, and put 

«S P them, a„d F then, b a - 



Brazen .pan, ».». .... -- 
dcr ot tour teen or Ittteen rep 



with 



the Pou 



them (land tor twelve hours di 

vers times iKrrina them, then 



WW1VJ II — -w.— , 

diltil in an Alimbeck: but keep 



pcr-coms, litir learced into a put until n an ^' 'J • ; 

of pood White-viie, put them | that which you jblhl lull by 




It, for that is the belt 



, but the 

other js good .alio, but not lb 

rhis water 



into the Herbs with three Ipoon 
fnls of 1 lone y , and live ipooi.tiils 

of the water of a Man Child good , 



"the (irlf 



SSSfi fetfeS !™. '-old ; it helpsConcep 

Soa and put 1 1 into a Glais, I tion in Women that arc barren, 

X » and dole till yoJ 'and kileth Worms m the body 
lie it, and when vou need i it, |t cured' t lie : c C toug , ami 



m aiittle thereof mto the fore I jdpeth the Tootlwch, it com 

cm with a feather, but if it he torteth die Stomach, and curet h 



d n ^ « pS w tl Whire-wine-'a (linking breatl,, it mdamah 






proliteih much 



man 



w of lore eyes 



This watc 



was ulcd by K Edward the lixth, 

My Lord Dennics Medicine 




H6 



the body iii good liking,;tnd make* 

them look young. 

8<t. The Water called Aqua 

Mirabilis and Pretiola, made 



lor the Gout 




Dr. Willoughby 



Take Burdock-leaves and (talks, 
xut themlinallallampthemve- 

I'mail. then Itraiu them, and 



Take 




Galingales 



.9 



Cloves 




Mace, Cucnbes, Ginger, Carda 

mum,Nutmegs,Melhlot 



> 



cleaideuwin,! 

to don; 
.and m 



md when you have! tour ounces 



at 



, pur them iniu Glalles, into pouau 

t mire uyl of Olives on | the quantity 



Saffron, 
liid beat all thele 

Agrimony-water 

of a dram and 



to 



vi >i> ot iiidiu unci 



k ilbaicwaat more j 



then 





fffto 







5? 



/» PSjj/ff { And Chlrur^Y) 



i 




tVejn'ceCelandinehall'a pint, and' I 91. A itif 1 heat op the Liver. 




mingle all thele together with a 

pint of good Aijua-Vitw, and ) 
j-ints of w hile-wiiK put all thefe 

together ina dill (jfuhlssuid let 



1'iike I 



I 



4i 



a'K'l, l : .nd!vc, Stic 



cory 



PLirtain. of i;icb i:liV; ; J.;fjj 

V. :ne aui y>\\\ 





r:= 



1 . 



itjnmdall NiUir, then diiiil ir 
with anenSe ti/e. Tbb wjkt 



a:\luie it car/ .V.</rrii.: 



I 



* » 



Mr * 



1 



diffolvetl 



1 



the 





eiui,L» i 



if ike 



1 1 



He Ii 



cj, f'oriiw 



i 



► ■ 



v.ith ;r 



lungs without any (n'itwuite, . ,n 
and nelpethandcomlbrieih them For lwo.'«v»v/ } 

being Wounded, ai;d luUcrcih not heari h [i\ 

the ulood 



..r , 



1 » 
1 * 



r 



1 1 r r 



it 



* i» '.d S ei-irii 



to iiunne; ho Ibji 



or n H ewn; 



1 ♦ 



1 . 



never need to la i:M i! !;i t u . drmp Mints \.i-.h vi.»u;.i-, •,!,'] 

kill this U aicr.ii lulici>iv:iile .; iiulc Wine, 'il'ir.elV.iiem u.atf 



Heart to burn, r/.r Akl.-iKiioiiv j no fever, :li m t -.i!l a bit ot 

\ - . it'll ft • ' * 



nor nhcnm to Imve Domiri.n bread ii:! it 



sbovc Nature : it all^eswl'eih 




•e 



1 



hi th r 




the 



S 



ro 



Rhcnm 
inach, 

89, To make Allcm-watcr, ^, x, m4 .,, 4 ,.u. A wui- 

Take a pound ol A.!o;n, and p!rc* and let him chew and luck 



arid put iu therein ti;; it be well 

ll^iku!, then put it in the Nf lb 

ol the Patient, and rubhis Lips, 

Teeth and Tem- 




eat 



to por.der, then ia!<e a 

Gallon of clean water, and (et it 
on the fire, letting it b 



«:e ui iiilncli there, f, andlwal 




i)\t It. 

93, A water for 



Miyestoma'ce 




the Allom be melted, thai take j a m:m Ice in f ;rty A?ys, who 

It Oi? lllC filV. nivl W.htn If h-;tl> Iv -n lJ'uirl I/'t,.. v*.^^* 



off 1 he fire, and 
cold, put it into a 




tin 




it tor ul!\ 



whin it is 

(ilals, ai:u 



vm kvn blkid leven Year* 

lifty 



?wf .re, if he be under 



jio.Tomr.ke aneraKcotE- 

Jedt 



Year- ot Age, 



ailed iheiiie- 



1 ry 

fluary of Life, 
Take Scoria io.?,k 



Tale Smalialge, Fennel, Hue, 
i'ttonv, Vervain. Agrir.jj?iiV,Cin 



(jneiojl, Pimpernel, F.yc-brighr 

Cclundir.e, Sage, of each a tjuar 

tern, waih them cleats and fhimp 



t Ceiai- 

ana, Crandorcr, ad J:il t iom, ot 
each a like quantity, 1 Samp them 



and mingle them with Kouey, par., put thereto a quart c I good 



been we!! Iwylcd on White-wine and the poujer of 
and (curnmcd clean, I thirty Pepper-Cor;:s,iixlp;on.j:!$ 



tiicnijdo them ina tairmaihinj 



r 




that 

the Pi: 




e 



This is excellent tor Sicknels in 



the Stomach 



or pain \u 



Heart or Head 



or 



the 

for 



oi t lire Honey, and icn Ipoontuls. 
oftlie Urin of a Uan-child than 



m well 



Belly, 

thole that arc bitten with any J together, and'boyl \hcni till half 



wholelbme, mm je ih 



ycijcmous Bead, or poyfoncd ; it j be wailed, then take it down and 
mud be taken in water three or 



iroonlul 



s at a 




drain it, and aliciwardh (?larili» 

it, and put it int.) a (ilils Vdlcl 
the Dilcilc I well ll<>: t, and uit ihtrtofwith 

the 



Morning falling 

be of any longtime llar.diiy, he ] a I -'car her into the i.y^ 

lift L'aiicnt 





this Medicine at Night when hd 




Excefiwt 



Receipts 



Soeth to fled, and within Forty I § Take beani, and chew them 

Diys he fhuii fee. It is sood ! in vour mouth, and tve itfaft tn 



ior 




manner 




ood j in your mouth, and tyeitfaft to 



t lore Eyas, your Corn, and it will help . 

WilJ-Taniie- water is good tor this at Night, 
the Eye-light, and eating of Fen- 99. To make Oyl of Rofes 



Do 



leMhd is good tor the fame 



Take red Rofe-feaves 



4 




good 



<4. For a vVeb in the F.ye, quantity, and (lamp in a mortar, 
fhc leaves of white-Honey- 1 and put thereto OyUMive, and 



Juckles 



md Ground-Ivy, of each 



1 



,a m;e quantity ground 



gether 



lot it (land in the Sun twelve days, 
and then put it in a Glafr, and 
bind the Glafs fait about, with 




pnd put every day into the Eye 

lureth the Web. Or elfe Salt | Ropes of Hay, and let it in « 
fcurnt in a Flaxencloth,andtcm. J panfull of water, and let it boyl 
pered with Honey, and with a 1 lotily two hours, and then let it 



Feather anointed on the Eye-lids,' cool, then put it in finall Glallb. 

iillcth Worms that annoy the j and put thereto the leaves of red 

Roles all whole, and flop it faft 




95, For the moid Scabs af- 
ter the Snull-Pox. 
Take 



and 




it in the Sun for futeea 



Lapis Caluminaris, Le 
tharge of Gold and Silver, ot 



days, and lb ufe it at youi need 

ioo f For any Itch, or beak 



» 



ing cut 



1 



•ath two drams, Brimltone and t Take Franktncenfc, and beat 

Gentle two ounces, bring all thele ! it fmall in a Mortar, and mingle 
toto a line ponder, and then beat it with Oyl of Uayfe, and there 
them in a Mortar with fo much ; with anoint all over, and it will 
Barrows-grcalc as is iuflicient to deflroy the Itch, 
make it up in an Oyntment, and 
anoint the places therewith E 
rening and Morning, 

c6. Tobrin* down the Flowers 



1 



101. For the Piles after 

Child-Birth. 

Make a Bath of Worm-wood 

Southern-woodyCinainon Kindc , 



> 



Take of Alligant, Muskadine, and the bark of Caffia I illula 



or Claret a pint, burn it, and 



fweeten it well with Sugar, put 

Sal et- 




thereto two fpoonfuls 
Oyl ; then take a good Be 



■in i\ 



in ponder in 



ipoon 



boy led well in Wine ; when the 

woman delivered goeth forth oi 

the Bath, put Bombace, or Cot 
ten with pouder of Alloes mix 
ed with Oyl of Penny-royal, un 



with lome of the Wine after it, to her lower parts 
Take this Evening and morning. | 102, For a Stitch in the fide. 

Take three handtuls ^ of Mai 

ows, boyl them in a little raw 



97. To (lay the Flowers 



Take Amber, Coral, Pearls, 

Jeat, or each alike, grind them 
to a fine pouder, and learfe them, 

take as much as will lve uaon 



! 



take as much 



a 




tnte 



w i tli 



Quince 



Milk, and put thereto a handful 
of wheat-bran, and let them boyl 

together, and then wring out the 



conlcrve of Milk, and lay it hot to the Stitc 



lye upon 



tnd drink a dratdic ot 



apply 




olten : Or take a tew 




»4 



ew milk after it: Ufe this eve- 1 ' eaves of Rue and Yarrow, (lamp 

them together, and wring out 

with a 
little 



|ty unrning 



9?. To cure Corns 



the Juice, and drink 





4 

i 
i 

P 




* 

1 



t 




1 



# 



j 



J 




( 



r 



\ 





1 



1 
i 



i 

1 




little Ale 



in Phyjid mi CUmrgtry 




103 



r a Tertian, or dou 



twite or 



reman Ague 



W:!0lC 

WUllIiJ 



Take a guod (juanriiv of Ce 
landing a Iboonful 



> 

> 




c a day till he be 

ill open th« 

:anll'ili the 




c! 



\ 




ialr 



tnd 



the bt 



ottnd, liinidc liealeth ir 




an 



tag in Leven 



may 



not be given to lnu 

or iii 



, ~ , t ,i- - . -i 1 ! 1111 * l *) m m &c he-id, u. 

and as much Alligaut and Spa- tlwBrain.pan.lbr it bduncr 

nun f M 1 

a Morrai 




llamp them well in Thins a good andtryed Medici 



of them 



y 

< 




md 



ike a Plaiflcr 



to/. For Prickin? of a Thorn 



V 4 



pplythemtothe l Take of Violer-Uvcs 



raticnts ieet one hour before ih 



one 



e 



Or 



comming of the lit 

four or live yolks of Egg 

take ot Anniictd-waicr the b 
as you can get, half a pound of 



hanJtul, (famp them t^ethei 



idd thereto «'<ttd take a quantity 




1 



u-ale, and 01 \\ heat-bran one 
tnJluljiet it on the [ire in clean 

mdnukeaPlailiertherc. 



you can get, Halt a pound ot water, andnukeaPlailiertl 

Oyl ot Virr^l, ihake them well of, and lay it to the Grief 

together, an i drink one or twn roH. mnU nwl t 



together 
the lit comes 



Irink one or two 
reof an hour befor 



e 



Boy I the 



4. for the Splee 



m To make Oyl of St. Jrfhn's 
Wort, good foranyAchorPain 

Take a ot; 



trt 



C3 and Keys 



an rt!ii-Tree very tender in v\ hi:e 
wttK 1 , and drink a good draiy 
therco; f;r lis or Itrcn Momni 




toother, and it wi 




Much eale 



t . Jailer- Oyl, 

and put thereto a quart of Flow. 

otSr. JolnAs won well nick- 

.... the 

iuwj:, nil the lecds of the herb 




t 



rlivm lye therein 



Patient 



a now 




hen y 



Spleen, w 




npe, flu Olafa niulj: be kept 

rhe 

the 



warm, either m the lim. 01 




v-tu:r alt the liimmcr, 
M>crij-c % then pucin a qtianc 

Si". I^iiii's.iv.iiT-li pdc ole 



m biaiiheii every Momiiwi, <«t si. JfiiuVworr-!l-cds vvhofc. 

d tvtnm? ,ap; -lying aiio a audi;, U it it l( ud fvtlvf.-, h;,u is , 
tiiier or .Mt.i-I.it to me niaa\ tue ivinr t M » n ,i 



llltcr OF ,".!t.!!l.;t to 



). /in CMi'ucut p-;tiJer iu 



theu 




theiva; tl in rhe I 



v o.;en, tin 
Ovl 3 houi 



ma .it i:u:) ; Wilder 



1 



Ivinr, a:ui H iii Jiorn, or 



01 rafp 



(n'l in iIk: Giali ; \\ 



it is cold I Ira m it that the feed 



1 




i.. <• I i»ir r, 



v.«:: i\kiic-\\:ct or the like«\r 



Ic 111:0 !:.;e j :or |imr u!e 



>t m it, and lu keej)it 



1 oy. lor the Tilfi 



e 




jco. A drink that healeih 
vvounJs v .:iL.ut any iti:!, r , i houad'tnuki ( 



a 



1 



Ot 



utiles oi Licorice 

ruiled, of tigs 

I lorc- 



nihoiiy 



Oynnj:etn, or without 

Taint molt ; erfc% 

' uiioL Milioik andE 




a lundlui. oj\ 
. • • * * 




tr.cm alt to?e 





file, oKeach alike (juunuty, «an.o 
ilicm 111 a Moi-. ir and temper 



them u 



Wine 



wk that wounded 



and give 




the 

drink 



cr in a Gallon ... 

halt be waliid, then lirain the 

herbs from the juice, and trie ic 
f ly and late, Alio for the dry 

fillnk, llciuj!) rtifivLK* and 



t 



the iiccihcr;,.iwi:liw hire 



t 



wine 



6-3 



10 



i 




if- 




'emifying Waters, 



pluked out; by the Hoots, and it 

will never permit any more hair 



to grow on the place. Alfo 

noint your Head with the juice 



14. A Water to take away 

Wrinkles in the Face.. 
Take of the Decoftion ot'Bri 

ony and Figgs, each a like quan 



of a Glo-worm (tamped, and it | tity, and walh the Face with it. 

■ 1 ' ■ u. An excellent Water called 



hath the lame Virtue 

S. For the falling of Hair. 

Take the Allies of Pidgeons 
tiling in Lye, and walh the Head 
therewith, alio V\ alnut-leaves, 
beaten with Bcars-fuet,rcllorcrh 

the Hair that is plucked away. 

9. To make the Face Fair. 
Take the flower of Beans and 

diftil them, walh the Face with 
the Water. 

10. For cleanling the Skin. 
If the Face be walhed with the 

water that llice is lbdden 



Lac 



V lrgmn 



or Virgins Mils 

to makefile Face, Neck, or a- 

uy part of the Body Fair and 

\vhite. tt 
Take of Alumen Plumofi half 

an Ou nee, and ado add thereto 
of Camphire one Ounce,of Roch 
Allom one Ounce and a Dram, 

Sal Gemmi half an Ounce, of 



white Fravikincenle two ounces, 

Oyl of Tartar one ounce and a 
• 1 liali-', make all the fc into molt 
1 1 line Ponder, and mix it with one 



the Sun. and let it Hand nine 



cleanfeth the Face, and taketh 1 quart of Role- water, let 

away Pimples. 
11, A water to adorn the Face 

Take Eggs cut in pieces, 

range-peels, the Roots 
Ion 




in 




or Me 

s. each as much as is luflici 



ent, in a large Veflel with a Ion 



Neck, dillil 



days, often llirring it. then take 
litharge of Silver halt a pound, 

beat it°iine and Sea rib it. then 



boyl it with one pint 01 White 

vinegar till one third 1 




With 




an Alimbcck 
itrong and careful Fire 




1 



• 



wine 

Stick while it boylcth, then 



ever ftirrin? it with 



12. To Beautify the Face 



it MICK WW"- m 

dillil it by aVhik 



W. cr 



■ Take of Cuckow-pmtle # a 
pretty Quantity, bruife the thick 



run 



through 



Jelly-bag 

keep it in a Glals-Vi 



1 



let u 

then 
and 



SffiS^ whe'n you will ule thole Water* 
by the Sun three or four dayes, U a » ' *™<* the onc « and a 

then pouring more Role-water 

on it. life it. 



1 3. To make the Face 

look Youtbiul. 

Take two Ounce:, cf Aqua-vi 

tje,Pean-flov. cr-w ;•. 1 <. r,and Role 
water, tach fourtu.ccs 



take a drop ot the one 

drop of the other in your Hand, 

and it will be like Milk, which 

walh 



is c 



iac Virginis 



\ 



it 



ijidy therewith 



or any- part ot your 

is moll rrc- 





r 



the 



amc 




1 



Ch:\\ 




of Wattr-Lihics is cimce.s,iuix 
them a'.L and ac'd to them one 



DraiVionhc\vhiu(iTra?acan 





c 



c 

Sim. v 1 i yes 



the 



ru 



e iu 



» 1 



1 



it \w a ■- tVxmhtf) 



yen* lace with 

apd do uoc 



wipe n oit 



r.juikeaway Sim bum 
IVke t! 0 juice of a Lttnmon 

im ,l a ii:tlc tay-Salr, ai i \ ' 

T ,,u race ->r Hands with it y uml 
let 1 hem dry of themUl^>an<J 
walh them again, and you ihall 

the Sun-burn gone. t 

make the hice Fa*, 

Role- 



iind 



17. T ° n 

Boyl the flowers 




mvt in WluteAvinewith which 1 all in a Mortar grolly, and boyl 



walh your Face 

li To clear the Si 






white 



and 



Take trcih Eoars-greafe, and 

he white of an Egg, and (lamp 



r 



i 





them together with "it little Pou 




ot 



i yes 



mid th 



IX w 



nomt the Skin, and it 

the Vilage and make 



a 



\ 



id. 

clea r 

W hire 



them in three pints ot water till 

it grow thick like a Jelly, then 

Irani it, and anoint the Face and 
hands three or four times a day 
lor three or four days together, 

and then wet the Pace and hands 

as often with this water follow. 



nig, 



27. Another 



1 9< To take away Freckles Take Vine-leaves two handful? 

in the Face. 1 m n ' ' 

Anoint your Pace with Oyl 



of Almonds, and drink Plant 

water, or anoint 



in 



„ , your Vilas. 

well and olten with Hares lllod 



O 



Bean-flower, dragon, Wild Tan- 
lie, ol cither one handful, Cain- 
ire three drams, two Calves 



Peer, the pulp of three Lemons 



a 



pint 




raw Cream, Hired the 



20. To Smooth the Skin. Herb.; Imall, as alio the Lemons. 
Mix Capon's-greale with a I and break, and cut the Calve* 



01 




and 




it 



Quantity 

ftand lor a few Dayes dole co- 
vered, and it will turn to a clear 

Oyl, 

Face 



lad break 

Feet (mall ; then mix them to 

gethci 
Hill, and 




anddijlill it in a Glafs 

it, Alfo the wa 




with which anoynt your I ter of May-dew is excellent good 



i . To blanch the Face 




gh Colour 



or re 



Take the Pulp of Lemons 
and take out 




Kernel 



.«..v u«i niv ivcuicis, and 

put to them a quantity of line 



Sugar 



Dillill thefe 



m\ keep 




the Water to walh your Face 

every Nipht 



>V, J "'gw. cer, and let it upon a 

25. To take away the holes dilh of Coals, and put 



or Pits jn the Face 




tor any 
in the Pace. 

28. For Pimples in the Face. 
Walh your Face w'uh warm 
water when you go to bed, and 
let it dry ; then take the white 
an Egg and put it into a Sau. 
ind^ Jet it upon a Chafing. 

into % 




Ion or the Small-Pox 



rea 



For helping of this Accident I then make a round Ball, «,«« 

iiave tryed many things, and the therewith anoint the Face when 



piece ot Allom ; beat^t together 

with a Ipoon till it become thick, 

and 



■■«.v iij,cu umiiy wings, ana tiie 

iHJlt meanes I have found, is to 

walh the Pace one day with the 

dif tilled water of (iron" Vinegar, 
and the next day with the wa- 
ter wherein Bran a;-id Mallows 



the Pimples are 

9. For Morphew, or Scurf 
" the Face or Skin. 

Take of L'rimltone beaten into 

ponder two Ounces, mix it with 




as miiih black Soap that (linketh 



have been boyled, and continue , ™ MU „„ MW 

tms twenty days or a Month and rye the lame iu a l'nnen cloth 
together. ' 

• 20'. For the Rednefs of the 



and let jt hang in a pint of ftrong 

tt'inc-i'inegai) or Ked-rofe-Vine- 
gar, for the Ipace of 8 or 9 days, 

. , and wafli the Scurf, dipping the 

Take Barley, Beans, Lupines, t Cloth in the Vinegar, nibbing it 

91 catliOite hiirKilul.bruileihem therewith, tmdlet it dry or it lelf. 



E'inds or the Face after 

the linall-Pox. 



4. • 



1 * 



_ * 



4 * 




i. 



rtU^» 




t 

1 



I 




1 ]t 




t 




^ 9 





r 1 




Tor Heat and f veiling in the Face. 

Boyl the leaves or bioflbms of Rofemarj 



in.White-wine, or fair water, and ufe to wa(h thy ; 34- 7 • make the Skin white and clew 

hands and face therewith, and it will preferve thee J Boyl two ounces of French Barley in three pints 

from all fuch inconveniences, and alfo make both of Conduit water, change the water and put in the 

thv face and hands verv finooth. \ barley again 5 and dp this till vonr hurL a, 




and ufe it 



To make the Skin white 



from all fuch 

thy face and hands very finooth 



of Conduit water, clang 




For 




re 



d Face 



barl 
dilco 



and do this 



our the Water 



Take Brimftone that is whole, and Cinamon 



1 




the water and put in th_ 
ill your barley do not 

pints 



It 



, , then boyl the laft three pin ti 
to a quart, then mix half a pint of White-wine th re 



4 



-either of them an even proportion by weight, beat 4 m, and when it is cold, wring the juice of two or ? 

them into (mall pouder, and fearfe it through a fine f good Lemons therein, and ufe it for the Morphew 

. doath uoon a flieet of white paper to the quantity f ' heat of the face, and to clear the din v 





of an ounce or more, and fo by even proportions m 

weight, mingle them togethe r in clean clarified C a 

pons greafe, and temper them well togetner tin r. ciew rn 

they be well mollified, and put to it a little Cam- ceedinj 

phire to the quantity of a Bean, and fo put the whole \ fcrapin 

Confe&on in a Giafc and ufe it- * and mi 



An Excellent Pomatum to clear 




1 ^ftj^^^thwfaAto 



them well together till . dew that hath been clarified in th 



» 4 



1 

* • 



e 



1 




Sun till it be ex 



4 



v. 




and mix them 



g of the out-fides 

let th 



take Mar/h-Mailow-Roofo 

», make thin liices of them 



thin Uic 



1 




ofthenL 




To take away Pimples, 



,v '") «•«■ luvin l\j Well 

and li um it well till it be clarified 



to macerate in a Balneo 



Take Wheat-flower mingled with Honey, and I rope, then drain it, and put now and then 



Vinegar and lay it upon them 




fulof y^w-dew therein 



mi will come to 

fpoon 




An Excellen t 



Oyntment for an inflamed Face. 1 cold in often change of May 

.l-Ovl of Baves. and an Ounce I that dew. and out it in a 



eating it till it be through 

tV-iiiW. then t-hmmnmn, 




take an Ounce ofOyl of Bayes, and an Ounce [ that dew, and put it in a Gla^ co^d^ k^fe- |M 




L^yt vi v „ .v. ....... wv»v, »uv.i jam inn a UMih, 

ut them in a bladder together May<\e\v y and 16 keep it for your 



with a fpoonful of falling fpittle, and then rub them 
well together, that none of the Quick filver be feen, 
take of this Oyntment when it is made, and anoint 
the face therewith, and it will heal it well and fair. 

Proved true. 

^ t . For a rich Face, 

Take 3 yolks of Eggs raw, as much in quantity 
of frelh butter, or Capons greafe without fait, Cam 

phire two penny-worth. Red Rofe-water 




ufe 



To take away Spots and Freckles from the 



Face and Hands 



The Sap that iflueth out 



f;i Birch-Tree in great 




abundance, being opened in March WJ 

glafs Receiver fet under it to receive it . «. 
fcth the Skin excellently, and maketii it very clear, 

Tliis Sap will diflblve 




or April and a 

This clean 



■ 




therewith 



: i 

m. f ■ I 



* w 



pint, two Grains of Civet, and bo /1 all thefe to- 
gether in a Difli, then toaip them through, a clean 



Secret not known to main . 

37. To. take away Freckles and Morphcw 



and boyl all thefe to Wa/Ji your Face in the wain of the Moon with 



Qoath 



Morning and Evening with diliilled 




• 



1 . < 



■ * 



t 



4 . ■ 





S I 



f 



V I ■ 4 n j * 

J t % - 7 J ' 







in 



the skin 




IU VI CJl'Cl'lCHVCS, AtUUJ^ II Ui J *'« •«•»" , yOU 

nraft Diitil your Water in May. This 1 had from 

a Traveller, who hath cared himfelf thereby. 

To make the Teeth white and Sound, 

much Vinegar 



r 



t. 




5 u. ,um^vvv 

Ink a quart of Honey 



and 



t 




and half fo much White- wine, boyl then togethei 

walh your Teeth therewith now and then 

:,0. A Dentifrice to whiten the Teeth 

Take of Harts horn and horfes Teeth 






each 2 

ounces,' Sea Ik! is, common Salt, Cyprcfs-Nuts, each 

ounce, burn them together in an Oven, and make 
a pouder, and work jt up with the Mucilage of Gum 
Tragagan 




AO 




md rub the Teeth therewith 

make the Teet h as white as Ivor) 



t 



t 



i 



1 



Take Rotary, Sage, and a little Allom and Ho 
uey,' and boy I them together in fair Running-watet 



and when it is well boy led tain out the fair water 



and keep it in a Glafs, and life it fometimes to walli 
your Mouth and Teeth therewith, and it wil I make 
them clean : Alio walh your Teeth with the De- 

coftion of Lady Thiitle-Root, and it will cleanfe 

| ;and Men the Teeth and the fore Gums make whole: 

ftalfo the Root of Hore-hound drunk or chewed Fall 

. andmaketh the 





doth quickly heal the Gums, 

i clean Strawbery leaves alio clean fe t h the 
Teeth and gums, a fure and tryed Experiment. 

. To make the Teeth white. 

Take one drop of the Oyl Vitriol, and wet the 

Teeth with it, and rub them afterward with a courfc 

f Cloth ; althef this medicine be ilrong, fear it not 






1 



For a ft inking Breath 



t 



Take two handfuls of Cummin, and ft amp it to 
fouder, and boyl it in Wine, and drink the Syrup 

teol' Morning and Evening for fifteen day, and 





r * 



\ 



V 



l.f 



A 4 



1 



1 m 







* 

1 




f 




» ■ 



I 



\ 




ft 



- f 




Tf. 




am 




it will help 




Proved, 

To make Breath fweet 



Wafli your Mouth with the water that the (hells 
of Citrons have been boyled in, and you will hatfe 

a fweet breath. 

44, To fweet en t he breath. 

Take Butter and the juice of Featherfew,and tem- 
per them with Honey, and take every day a fpoon 



■ ■ 



i 

1 » \ 

* . 4 



leduary of Aromaticks, and the Peel of Citrons. 

/ ; # " . To clean fe the Mouth, 

It is good to cleanfe the Mouth every Morning by 

rubbing the Teeth with a Sage leaf, Citron peels or 
with pouder made with Cloves and Nutmegs 

bear all Meats of ill digeftion, and raw fruits 



Alfo thefe things fwecten the Breath 



theE- 




1 



\ > 






» 1 




For Running in the Ears 

Take the juice of Elder, and drop it into the Ear 

of the party grieved, and it cleanfeth the matter an* 

the Filth thereof, alfo the juice of Violets ufed, is 
very good for the Running of the ears 



V 




» T . 




For Eyes that are 




go a 



fot. 



4 i 



1 



Take the Roots of red Fennel, ftamp them, andf 



wring out the juice, then temper it with Clarified 

honey, and make an Oyntment thereof, and anoint 

the Eyes therewith, and it will takeaway the Red 



V. 



1 \ J i 



nefs 



Ll -' f - V 1 



* . 1 




T 0 mah the Hands white 



.«»« 



Corn, nice, unce, or eacn nx ouuees, mix tnem»: 

md make a pouder, witlvwhich walh your hand* 



111 water 




Take the Flower of Beans, of Lupines, of ftarcll 



♦ 1 



Ric 



Orice 




acli 




ouuees 



mix theni 




49. A delicate waflnnn,4all. 

Take thre e ounces of Orice, half an ounce of Cy-^ 

two ounces of C damns Aomatkm l ouncfil 





* * j 




f 



1 * 



< S 



i 





ounces of I avendcr flowers 



beat all thefe together™ a Mortal 



j 



A , c j fearfing them 

through a fine fearfe, then fcrape fome Cattle-fan, 

and diflolve it in role- watcr,mix your pcuders there 





with 



lap in ba 1 ! s 



and beat them in a Mortal 




then make them 



t 




For the Lips chcpt 



Rub them with the Sweat behind your Ears, and 

this will make them finooth and well coloured. 




T ) prevent mark 



of the fm 



Pox 



BoyI Cream to an Oyl, and with that anoint the 

whales with a Feather as foon as they begin to dry 

and keep the Scabs always moift therewith; let 




Face be anointed almoft every half houi . 

To take away Child-Mains in hands or feet . 

JRoyl half a peck of Oats in a quart of water till its 




i are well Chafed, hold them within the 
. . ) covering the 

wl wherein you do your hands with a double cloth 



Oats as hot as you can endure them 




anoint your Hands with Pumatum 



and 



the fteam of the Oats 



do this 




or 



4 



times and it will do. 

$} To take away Poshholes or fpots in the Face, 

a cloath in White-Rofe-water, and let it 
all Night to freeze in the winter, then lay it upon 

your Face till it be dry, alfo take a or 3 poppies, 
the reddeft you can get, and quarter them, taking 
Out the Kernel, diftil them in a quart of Red-Cows 




and with the water wafli your Face 

$4. An excellent B canty water ujed by the D.ofC. 

Take of white Tartar 2 drams. Camphire one 




: or wnne 1 artar 2 drams, Umpmre one 

Coperas half a dram, the whites of 3 or 4 



juice ot a couple of Lemmons •, Oyl of 

3&rtar 4 ounces, and as much plantain-water, white 

Mercury 






wm 



Mercury a 



2 ounces 





beat all thefe to pouder 




, and' 

with the Oyl and fome water, and then 

Hid fo keep it 



on a g 



entle fire, ill 



un it 



ufe it, you muft firft rub your Fac 




with a Scarlet 



cloath 



and at 




your Fat 




with it 



0 



and in 



■ * 



the Morning walh it off wu h ta and White-wine 




Ami ft a Hiking bmm 

' jm. ft t ft • I 




handful of wood-tone, an- 1 a 



much Plan 



we 1 1 




ta> 



a pint 




T 

i 



them very well, tlu-n ta>eapincoi 

nuch water, with a Utile honey and 



keep all the! 




waters toother m 

\ 1 a 



a Glafs 



1 



and walh your Month well there. vit i 

* and it will deltroy 




1 



ind hold it 

Cankers 



■ 1 



in pur Moutn, anct 11 wm uuuw «■» 
and Cure a ftinking breath, and prcferve the Teeth 

from rottennefs. . , _ . a , 

Procure an excel 1 1 ent C oloir and umpmhon, 



• 4 



.1 




1 





the Fare ufedk the C 




L t 



1 



i 



Take th 



mg 




will procur 



juice of Hyffop, and drink it in a morn- 
half a dozen Ipoonmls in Ale warm,it 

the 



an excellent Colour 



Ey e ! 1 g ht 

fto.i ack 



is good 

deltroyeth worms, and is good 





for the- 1 



^7, To kce 



Liver and Lungs 



1 



1 



Tal 



ltd 






hold it under . 

en rub your Teeth wi.h it 

. 7 0 procure Pemty an 

Take fo'ir ouiu cs of bubiimate 

Crude-Mercury 




Excellent W4\ 

ind one ounce 




cs oiouyii'.ntav, ",.v w-,^ 

ind beat the a together exceeding-/ 




well in a wooden Mortar, and wooden I eltl _ 

muft do it at leaft fix or eight hours, then with ofa 

ten ehmge of cold water, take away the .alts irom 

the fubliinate, change yoir water twic - 



■ ■ 



». 





■ 




t 



♦1 s >'vyC~.2 



f _ • ^ 




r 



* - t + 



\ r 



i 



V 



4 



1 ,T 



elfe make them in 



e itiice of Wormwood 



Sorrel 



and drink it at Morning 



71. Totah awayWartsfrom 

Take Purflain, and rub it on the Warts 

maketh 



and it 



* mm 

Roots of Ruflies applyed healeth them 



juice of 



To f moot h the Skin from Morphew 

and f wkles. 



Anoint the face with the 



blood of a 



— , wmmm v „„ v „ M 

Freckles, and fmooth the Skin 



Morphew 



taking amy Spots in the Face 

t he Small-Vox 

Mix thejuice of Lemons with a little Bay-falt and 
touch th 

it is excel I ent good 



Spots therewith often-times in a da\ 



1 



1 h 



1* w_ _ <■ 



74. /tf j» W Ointment for the fame. 

Take Oyl of fweet Almonds, Oyi of white Lil 

of either one ounce Capons greafe,G oats Tal 
|wv of each lour drass, Litharge of Gold one dram 
nd half, Roots of Briony and of ireos, of either 1 

Sugar-Candy white one dram, make Pouder 
thofe that may be brought into pouder 
fade them, then put them all in a Mortar together 
pat them together, and in the working put thereto' 



n -nower 



1 



md white Lilly-water 

ind little 



of each 

ind lb 



good fpooniul 

or ; the ; n together tiil they become an Ointment 



nomt your 



Morn 



and hands with it every Ev 



* ■ 



in water boyled 



allows 



with th 



iced ol 



» ¥ ♦ 



y-Watcr 



an-flowers fix tiandfuls. Lemon-water 



1 



4< 



1 r v 



i 



1 



one pint 




ounc 



•roots 

A rabid 

liftil all thef 



ounces 



t 



and Trae acanth of each 



therewith 



together 



ind walk the 



4 . * 



Another , approved 

Take of diililled Turp. ncine two 




Mnccnle three ounces 





l Draaoi 



each half 



Ounce 



pouder the n 




mix them 



with Turpentine-water, and diftil than again 





of f r e II 

ims of Cloves, three Nutmegs, Gold one dram 



HogVgrcale melted 




Silver two drams, pouder the 

them in 




and diftil 





e nhc 



v 



77. T 'j take ,r:v/:» Freezes m 'SrA?s <n the Face 



i a ,\ e 



0" Aaua-vitce 



Diltilled three 



parts, th. 1 tovsof Rofemary-fiowcrs two parts 

together a dav and 'a KfeJit in a Velfei-welt. 



i 






I 




Xkm, 

muKe the Face 




Fn jl) and Ruddy, 

i::ns of Brazee'.-wood diGblved 

little Campii.rc added thereto 

factual to make 





- * 



k * 



Role-water 

ind you w ill find it verj 
C tor and Cor.pleftion 

make 

Take'twoCaivevfeet 

them till one half be waited 
of K ice, the Crumb of a penny-Loaf iof/med it! 

Milfreih Putter, whites of Eggs with their 

boy 1 than, and Diftil. 
to which add at. Lift Camphir 

md it will be excellent 



Touthfidl 

water 9 quarts 

then add one 



mix 





ind Su ga r 




atcr 



away 



whiten the Skin, 

Sun-Burn, 



Take of Rain water, the Joyce of unripe Crap 



1 



1 Mt. .4 



J f' 



I 



t 



r r 



- * 




V 



i .> 



* ■ I 



r *1 



1^ 



■ 

r 



- . r 



L.i. 4 



I - 



if 




1 



p * i 



m \ * 



and make 




Bath not too hot, 




which bathe the Body two Hours before meat 






4 1 



for Ladies, 

Take of Rofes, Citron-peels, Citron-flower 





* * 



4 



Jafimine 

Penny-royal 

together 





Rofemary. Laven 

fufficient quantity 




to which add Oyl of v v .pike fix drops 




Grains, 



Ambergreafe 



grams 




I w eet 



one ounce 



let her 



before Meat 



gom 



Bath two Hours 



.1 



Take of Milk and Spring-water 



them -together till 



water 




confuted 




add Sugar of Penedies, frelli Butter each 

ounce, Oyl of fweet Almonds newly drawn half an 



Ipunce, give them one boyling more 

" e taken betimes ' 




and fo let it 




Morning 




1L4 



4 f 



fiarch Tiffanies 

Ypu'muft Soap your TifTany 

brown 



Lawns. • 

the Hems 





1 



w three Lathers pretty hot^ and let your 

ft' Lather be made " ' " 

wring them hard, then dry them 
er Brimftone, and keep them alt the time from 

for that will fpoil them, then make your 

reafonable Thicknefs, and blue it as 






Tiffanies to. a good Fire till they be thorw" hot| 

then clap them and rub the-;' l-dv v. ur hands 

clear 












. it. 




them 






new 






o.i alio fiarch- 

Lawn?, only remember to Iron then upon a Clo-ithr- 

wetted and wrung out a 'ajp, anu turned on the 



4« 



1 



- U> 

r i 



wrong fide, and inltead 




f Starch 



may iome 



times . ufe Gum Arabick in water ; and when it 



4 * 



di Solved 

Starch 

clapping 



• 




Lawns 
to the 



inltead of *, 
forefaid 




and rubbin 




i 





ment, and being 



clean G old and Silver Ijace. 

off your i ace from 



* . YJ' 







tie. burnt Aliom, beaten very fine and with a fmaJJ 






comes 




over 
Colour 



Well till 






Cloth 



very well over oftentimes with a clean Linneni 





4II forts of Silver Plate, 



\V a 111 your Plate in Sope-fuds, and dry itver, 1 



, and if any fpots remain 




and VS 




negar 



ind rub 





Chalk 




men 



Vinegar 




lav it be-iB 





1 1 



to a quarter of a pound of Starch 
much A Horn as a Hafel-nut 

ftrain it* and while 

Tiffanies 

Cioath to keep them from drying, then with 




fore the Fire, or in the Sun to dry 

warm linn-en cloaths very . 





flands cfean and dry them, then hold yew 



• - ■ 



» ) 



1 m 



- . r 




t 



! 



4 



V 41 •« 



ly with 



Cloth 

double them up and rub them found 



turn 



till they hav 



the one 

patted throng! 



three Lathers, then rincethem well, and han 



to dry with the wron 



utwards 



tnem 

when 



are near dry pluck them out with your H 



and fmooth t he 



Points 



wroi )g 

Laces 



Take new white-bread and pare off the Croft 

then lay your Point upon 



clean Cloth 



and afterwards rub 



over 



again with a final I 



dean brufli and the Crums of Bread, till you have 



rnbbVi 

1 

Bread 

innen 



clean 



over 



Cloth 



the fame manner you may t 



off the Soil from Tabbey 

any other Coloured 



white 



a tun 

muc h 



>» 

YJ 



get MS} 



i nn en, 



accident happ 



i 



immediately in Urin, and there 1 
nd the next day wall ' 
gtwo 



I Nmht 



out a 



three times 

hd Stains quite gone. 

take S 



will find 



I* * 



linnen rag 



then put 



Wooden 



Sea coal upon 



and clofe 



about 

Spotr whilftit 

perc eive it to cool 

taken out 



tly lay it upon 



iking hot 



md when 



tgain tiil the Spots 



4 



j > 



1 



1 



* . 4 



i 
f 



f 



J 



1 



Mf 1 



awa 



Cloth 



the Sta 



■ 

j Linnm 



: v 



are wa/hed 



Garments fo ft 



f Fruit 



b e for e 



well with 
while 



and rub every Ipot thereof very 



t 



Butter 



then let 



cooled 



ub the ft 



Scalding hot Milk 



when 



i ■ 



ices m 



are quite out 

and Soap 



and then wain it out 



the Milk till they 



water. 



9% 



• I 



i 



Sarfenet 



Sarfemt 



> 



r • 



r 



for. oo th and ftrait upon 



Board 



and fpread So 



thofe places that foyled, and afterwards ta 



t 



hard Bruih that 



and dip 



Water 



» v 



indifferent thick I ather 



bruih rub your Sarfenet well with it the right' 



way of the Silk, and when 



other 



then make 



well waftt 
clean Lather 



i - ■ 



1 



fcalding hot. 



Hoods double 



t ' 4 



cover 



and fo faft 



you wafli them 



into 
b oa rd 



then make 



therein 



three good walks 

the firft Lather, let the "reft be 

Scald every time, 

lcalding hot water, and after you 

pat i{; 



* tm * 



1 



f 1 h 



1+» 
> m 



ped fome water of Gum-Arabick 

Iding thereunto fome fmalt to blue 

let the Hoods be doubled up therein 



1 - T>- 



i 



dole covered for an hour, and when \ 



ke them 



dip them very well all over, and fold them up 



very fmall com 



and fmooth them very well 



betwixt your hands till they be more than dry, & 

you have fmoothed them over Brimftone 

fmooth them with Hot Irons the way you walh$ 



and upo 



the right fide of {he Sarfnet 



v - 1 



' 4 



J 



• » 



i. 



■ a 



\ 



f 



» ' 9 ♦ 



r %1 



7 




the Cune with th 
them in final! Beer,without any Gum,and Iron them 



upon a 



Woolen (.loath 

To. wall 



wrong 

coloured Silks 




They inift be walht the due wav with the white 

Sarfenet, only you muftnot ufe any blew with them 

neither muft you <moak them over Brbftone 1 
in all things elfe you mult do as in th 

ic8. To Embroider Belts, Bodice 




or Pcttico.its 



G et your 



n drawn, and then form it about 




nip or 



other 



with w hat you like bell, black 

fill up the under parts and leave? with 
fame light and tome darker, and let the upper parts 
and Seeds of Flower 




done with Mali work, as 



i - 



or others 



let th 




llalks b 




lik e with a great Gimp twilled, you may make \ our 

Flowers of what & nrv von in Shadows 

and king well ihadowed they 'will appear 



Katural 



and Starch 



firlt put your 





Lather therewith, then take 




therein 



therewith 



vo.ir 



very well 



continue 




ilkd it in four Lathers, and then 



it in fair Water only, and afterwards in 

Starch that is 



Water 

thin with Water 



and walli it over on the wrong 



fide with 



tfruih 



nd fo let it dn 



then lay 



)t UpOu« nw.vj 

for that purpoU , , 

ftweft Parts thereof, then open tin Gimp, and o- \ uegar and Sugar 



a Table, and with 



Bodkin made 




wrong fid e 



thus opened 



lllet-holes, 

you mult Iron them on the 



Water 







but before your Water be warm that 

Lather 

which 







* ■ 



G itide. 



or Directions for the 




Compleat 
Dreffwg 

Englilh and French Mode 

taring of all manner of Saucis and Sallets pr o 



♦VP." k 



■ 

f I 



per thereunto 



Toget her 
Patties 





Tarts 



making 

and Cufiaris 




of Tyes 

with the Forms 



and Shapes 
Fare 




mam 






for Ordinary and Extraordinary 




r 













Lamb'Pyc 




cut vout 




b into Pieces 




i - 



fon it with In utmecs, Cloves 



and then fea 

nd Mace 



4 m 



fome Salt with Cut 

Butter 

baked put in 

S u ear 






V 0 u 





o! ks o 




viuei.aL' 





the cioleft 



cat it 



together. 





when 
w it h W ine 
but if yon 

only Vi 



4 V 



vercaft, 



■ > * 



« r 
I 

* » S 



n 




♦ . w» I mil 



4m f k'* 



f 



■ v 



Put great ftore 



Herring 



Raifins of the Sun 



f Diced 0 



nions, with Currans 



both above and under the 



md ftore of butter, put them 



Black Pitddiws, 



Cream 



quart of Sheeps-blood 



* 



t 



together 

tan it with grated bi 



the Yolks and the Whit 

this liquor very 



aqua rt 



of each 



like quantity 



and Oat-meal finely 



beef fuet 




V 




Salt 



and Marrow in little Lumps, feafon it with 

Cloves, and Mace mingled with 



little Nutmeg, 




, a little fweet Marjoram, 



i 



nvToyal fljred very well together, a 

them with the dther things : fome put 




togeth 



Thyme 




and 



fold pen 
mingl 




.4 
v 



Curra n s 



i iiiv uuiw uwig* ; iome pur, in a 

then fill them with clarified Guts, 



4 i. 



uail UU UIC5U 1 

boyl them very carefully 



few 

md 



( 



u.To mah a gptd Spani/h Olio. 

Take a Rump of Beef, or fome of a Brisket or 



■ ■ 



Buttock 



p 1 * 



V, 




tfte Fat taken i.ff, and a fldliy 'piece of a Leg o 
Veal, or a Knuckle, a piece of enter-lard*! Bacon 



cut it to pieces ; a Loyn of Mutton with 



and 



piec 



flc/hy 



Leg 




4 



3 or 4 Onions, or fovne Garlick, ... 

Capon or two, or elfe 3 great Tame 



and it 



ou wi 1 1 






1 



V 



I 



put into '.he • •arc 

the Mu 



14 



the 




lge-'.ns 



ee 



ro 



1 and bacon, after a while 

v ' 5; il, and Onions, but not the Capons 



or ttgeons only fo long till they are hoykd enough 

lr you have GaravtuneS put .iitm in at the firft 

ben (0:1! 




s put 



hem 



the hrft 





ith AOies all night in 
well in warm pater, or if you have 

, or whole Onions, put them 



ee 




hi t!-.w .-rough ro be iuffickntly bo\ le.l. You ma) 

it in foiiie ci ufts of bread , or Venifon Pye 

muft boyl in 




y'Sf 




ftewing 



intend to take 




After it is well boyled, a quarter, or half 

before \ 

porringer full of broath, and put to it fome Pepper 

and 5 or 6 Cloves^ and a Nutmeg, and fome fafiron 

and mingle them well in it, then put that into the 

f and let it boyl, or (lew with the reft a while 

put'in a bundle of fweet herbs, Salt muft be put to 

it when it is fcum'd 



*\ 1 



r * .1.1 



- 1 J In' 



- ( 



k * 



12 



# 



To (tew Kent fun 



If you have much Venifon,and do make many cold 

baked Meats, you may ftewa dilhin hade ' 

When it is Diced out of your Pye,Pot,or Pally 
it in your ftewing Dill 



I 



• ■ 1 



and fet on a 




with 




little Clarret Wine 




rcary, half a dozen 

Sugar and Vinegar 



Cloves 




1 fprigg or 2 of Rofe 




7. 




little grated bread 



fo let it ftew together a while 



: fa . * ■ 



then grate on Nutmeg, and Dill) it up 





t 



To boyl 




Lei of Fed and Bacon 



* I 



t 



Lard your Leg of Veal with bacon all over,with 
a little Lemon peel amongft it, then boyl it with a 

piece of Middle-bacon, when your bacon is boyled, 
cut it in flices, feafon it with Pepper and dryed Sage 

mixt together } 



4 w 



t 




round 



about 




Dilh up pur Veal with bacon 
fend up with it, faucers of green 



r 



t 



faufe, ftrew over it Parlley and barberries 




4 

r 




To make Furmety 



t - 



Take French barley, and pick it, and vvafli it, 1 ay 



1 •( 



it in fteep 




N lght 



waters, and fo cover 



then boyl it in 2 or 3 feveral 

as you do Wheat to make 

ind 




• r 



then take a quart of good Cream 



it fvvell 

boyl it with a Race of Ginger cut in 2 pieces 



■ 



/TV 



■ • 




blade of Mace, and Half a Nutmeg all in one piece 
then put thereto fo much of the barley as will thick 

and when it is almoit boyled., ftir in 2 or 




•9 A * 




1 



% 1 




1 




....... 



fance be Claret wine,a handful of grated Bread, 

little vinegary boyl there 

up fo thick,as it may only i un like Butter 

to be fliarp and fweet : Dilli up your Meat on your 



mamon 



> 



r 



I 



Sauce 



Carbonado 



• _ ' i 



Let your Sauce be a little White-wine and Gra 

half a dozen of the yolks of hard Eggs minced 
boyled up with an Onion, add to 
meg ; thicken it up with the yolk of an Egg or two 

, x ladle full of drawn Butter; Dilh up your Hen^ 

and pour over you Sauce, ftrew on your yolks oi 
Eggs minced, and gamilli it with Lemon, 



7, 



I 



V 



% i - 



4 



Jrtkhoa ks 



if 

!f 



7 



When they are bodied and iiiced, fitting for that 
purpofe, you muft have your yolks of Eg-js beaten 
with a grated Nutmeg or two j when your ~- - 

_ r .1..; into the Yolks ol 

and cliarge your p'an j when they are fryed on botfi ^ 

our on drawn Butter ; And if you will fry - 



i j 





Potato's, then the Sauce is, Bu.ter, \ rncgar 
and llofewater ; thefc tor a need nay fervc; ||| 

fecond Courfe Dillies 



. . make a u „ 

Put fome Ralfins of the Sun into a deep wooden 

Dilh, and then take foxc grated bread, and we pmt 



I • i 




■HI* 



of fweet Cream, 3 yolks of Eggs, with two of th 
whites, and fome Beerfuetj grated Nutmeg and Salt* 
then fweeten it with Sugar, and temper all well to- ., 
getter, and fo lay it into the dilh upon the Kailim,> < 

then tye a Cloath about the dilh, and bo; 1 it m ■ - 
Beef-broath, and when you take k upput * ^ agg 
pewter Dilli, with the Raifuis qppermoit, ami then 










Onions cut in halves, ? Faggot 

or ^Sw of Twe'et Herbs, with a little whole Pepper, 
and fome dices of Bacon rover your pan, and let 
them (love up, add gravy to part ot the Liquor, 

.... 





ft f i in them with a little Cream, then boyl yourM 

ftramtnemwun , t ^ ^ ^ teto Sugar 



3 a l 



0 Vi* v t h 




e till it b 



Gnamasand Ginger 



but let it not in the Oven at 




at leall fo much as will ferve to Dilh theg 

jiilh them with Racon and Onions it you pleale 



ban Lr your paile be baked before 



1 ■> A 




t 



• 



fern [on- Patty 



i 




i your 



ah bet 



5 



and dry it well 



then take 



r 



30. i o mane a v »»y t , 

When voa have poudercd your Haunch ot V em- 

« orthe ! fides of it, by taking .away all the bones 



1 




1 
1 





and wi 



fides of it, by taking .awaj 



all th 



bones 



ind the skin or fat, feafon it with Pep 

beat it with your Rowlingj?in 



.(on or th 

and finew m 

£ to it tb'r the My ,by taking mam 

one part, and adding to another, your pafte being 
made with a peck of fine Flower, and about 3 pound 
of Butter, and 1 2 Eggs, work it up wg^aW 

you can, drive it tor th tor your 




clean 




them 



i 






coupl 




f Onions Ihred, who.e Pepper, 

(brie-s of Thy.T:e,fow up;the behy ? 

SaL the Liver and Partly •, M 



1 arge 



ce ; 2 01 , 



iM fo the fauce,as nfual, me uva ,»•» 

1 dS lln-ed the" Wihcund beat feme .but 

nhu k • put into the difh, and lerve it. . 



i 1 



liver and Pari iv 



1 





4 



put into the difh 

a?,. To fm Ct 



and lerve 



Take 




U Lilt www, - 

a to Collofsof lkef. 



} 4 i 



\ 



f the buttock 01 



beef thin Dices, crofs the 




i 




into a it P. pa te as you can, owe >- t 

pafty, to it be as thick as a man's Thumb oul t 

o> uoon a roulins-pin, and put under it a couple o 



nve it rorui iui yum ^ o r » j n 01 we h:wi * mwu • 

man's Thumb, roul it W lweet bjttcr ; and being trycj 



f the meat 



5 



then hack them, and fry them n 

put 



1 




a 



nd brown 



pipkin wi t h 10^ ftrong koath aJUtic 



t * 



ESS? 1 HSMbb 

porttot. it upon the pafty to the breadth and Jen"* 



r 



arid half an 



portion it upon tnc pauy w u« r 
if the Venifon, then lay your V enilon m 




or two 



fome Gravy, £lder 9 V incgar , and a Gov 



If 




4 - 



r 



1 k 1 



a border, feafon your Venifon on the top, and turn 
overyourotherleafc pafte, o mfeupyo^Pafty 



4 « 



then drive out 



another border for garniftiing the 

clofe it toge- 





v 





by the fides and ends, and when you >- «™«^ 



kk nd put rite it when you d ift it beaten butter 

Tak 4 e fr Oi Beef of the Sneft, without wewsor 
far and m nee it as fall as you can, ami feafon rt 

J h ffind PepF, P« in ™° *S ^ 




yL garmfliing, and edg'd your p* 



,fly, vent ,t at » a „ d h v a layer o Lar d a a J ^ ^eL 



1 



- ^ 



the top, fet it m 

iours baking 





the Oven 

the lead- 



vent it at 

and let it have 4 or 

and then draw it. 





and lay 




J)amfon*tart 



1 



and lay 
clofe it up 



laver of Lard, and a layer of BeeL 

fliin of Beef upon it like Venifon, and 



■ 



dl and feethe tto an 



Wine 



, and 

Htm 




bah 



Hare. 




44. To una nan. % 

Takttke bScfi the Hare minced and feate| 



L 



4 



/ 



1 J 



1 



j 1 ' 1 





Hare-paftv, and lay in a layer of Flelh, and a layer -j r f o{ 
!n& butter a loft and beneath, and make 



Salt and Mace, then make a propor 



tion of the head, or fliouiders 



v. 



of L ard, and butter 



loft and beneath 



and make 





, make a proper- .' " bSe K« herbs, and a it 1 MV 

you makefor an L ' f^'S ^RpkincUe covered", tthem 
k and a layer 4* fl? " Z hn boar •, then take Ik yo of 



and Nutmeg 



, a bundle of fweet herbs, and a little 



let them 



a Gallentine for it in a Saucer. 



* 
► 




Tt hyl a Salmon 



Eggs, halt 

dilfolvcd inalittl 



little broatlr, Ihred w tog** 

of a pound of MP*"?, 8 ™ 



Take as much water .as .will cover it, then ttfc 



(trail, tak 





quarter 



rs. and 



i 



i 




Rofemarv, Thyme and Winter Sa vourv 
Bali tnVe v ery well, and then put m to 

ViUr, and when your Salmon boykd, let him 




jln-ed them very fmall, put 



pound of Cap 

the Anchovies diflolved 




uto the 




i 

V 




.over a 



l'.UtUT, . 



.mil 




Papers 



and fo ftir 



► 



If coals, till it be- 



mm in the fame water always until you have oc- g» m , put kar upo n 



1 



them, ftrve them with 



cafion to eat of it 



■ 



1? 



*) 




with fome butter, 



: butter, .and" whole large , JS6^SW*»^ 

to tale off the LJ,and <f ^^^25^ 

iter, putting toe o the L- : J irA m Mace, put MB fo 

f<> thereunto, then talon it , ^ . tn > v » iW d Wit a u»-« > 



1* 



* : * 



■ 



1 



It 



1 



siSS sssasss 



and Nutmeg 

bntte 



and tee 



into the 



well with Sugar 
M Courfe 



» 1 




tor lw *\ m t0 4j 



t 



bali 

a couple 




Lemon lliced 

take the Yolks of 2 Eggs 



P ■ 



I 



it- when itisdrawn 



4 



Salt, and 
* oils, or 




ut butter to them, 

ne Manchets, cut them in 



wms, 

m t It it 





Toaft s 



and 




oaft them againft the fire 



nem in » u* i w •« 
with a pound ol fine 



ISI^SS i £E 

H the (hells, then butter hem 

iToafts, or Toafts about them 



being finely butter'd in a fair clean 




Break 

cold water 





¥ sin? ,StSSk,a»dfqua« 



make it witlt 



and ferve them on 



in little g""^ 
U, then throw a l»!hi ot ^ - tll a Vling 



3 pieces,tnac y«u - * d b fflk one 

rol ,l your palte «J bt« oVcr _^ 



or 1 oa ts aoout luuu. ... 



Scald 3 or 4 Chickens 
'others together, put them in a 

0 a Pint of White-wine, and 



I 
1 

i 
1 

1 

1 

I 



pall 



then throw a 




V 



n fold up your r .»r-- , f v 

fo roul it out agaiu ', tbMJ 



n X and beat it with a rowhngj 
P ?J . f I! 1. , fevcral times, and 



whole Ont 



1 






1 > 



v" . j i, jo make Barley-hmth, \ yaicean 

Put your Barley into fair wa ter, give it 3 qualms | the Legs 




*1 





Hen and roaft 




I * ■ 1 * ■ 




r 



let it be Gold, Carve 



over t£e fire, feparate the waters, and put it into a 





take the Fielh and mmce 



1. 



1* 



1 



Cu Hen 



„er, boyl it in a fourtl 



water with 




blade 



of Mice, and aClove, and when it is boyled awaj 





w he n 



at in fomc Raifins and Currans, t 

nut is l oykci enou Ji,take it off, and leafon it with 

Ro F e-uater, Putter and Sugar — " 



"W hite w me 



s 



couple of 



4 



oiks of Egg* beaten with 





52. To bm arifr 

Take a good quantity of Clay,and having mould 




(trig 



and blood him 



T 



«1 it, Hick your Pjg, r r 

when he is warm, put him in your prepared Lottm 

of Clay, thick everywhere, with his Hair - 

and all his Entrails drawn, and My fovyed 




again then 1 hrovv him into the Oven, or below the 



•Stock-hole under the Furnace,.™ uic c ki - ™ 

fata him now and then when the day is hardened 



nd there let him (oak 





for 1 2 hoi: rs 



and he 




fufficiently 



t 



take h*.m, and break off the Clay,whi. h 
and he will have a finecr'.fpy coar 



fily pa<*t5 

an t lie juice 



t 





in your 



diih 



but 



e:re>t.be 




few leaves of fa 



arc! a little Salt in In 




4 



you need no other lauce 




Take a quarter or a puuuu 
&un, as many blanched Almond 




# 




quarter 0 




grand Smet, 

pound of Raifins 





s many Capers 




ismanv Olives, as much Samph'-re 



as many pic 1- 



|d Cumbers, a Lemon Hired, (brnepidied \ Prcncb 
KL. n u ax Tree kt in the middle ot the Difli, 



leans, a Wax irec let in incuwu.tui »»p ineiewum mu* — • 

afled to the Diih lay all their quarters 1 ou nd the tf it b c not fat enough 




1 






Hired a Lemon 



a little Parlley and Onion 



r 



t 
J 





onfl fnfei've it. 



with Oyl and V 



j 




■ ■ 




and fo ferve 

To bo\ I a 



Boll them in god Mutton-koath, with Mace 



a Faggot u iw^t uw. 

gold-leaves and (rowers 



oflweet Herbs 



white 



mage 

green 



End ive 



i 



Barrage 



Sorrel 




e it o'.i 



S.ppets 




Take the Duck 

fcore of Onions -in 



French 

alf Roaft 

belly whole 



put half 



1 





bundle of Thyme 

R oafted 

between two 



whole 

little 5alt,when 

into* 



up and flalli 



G r av y 



ind pierce the 

Caret-wine with that Gravy 



► ■ 



little diced Nutmeg 
wa(h them and (lit them 

Ducks 



cover 



of Anchovies 

(lie Onions 

ilhes dole, fo let thems 



7 



t 



while enough 



Butter 



flired a 1 .e 1 on m 



Garnifli your 

your Onions 

Take the Kidney of a Loin 

the leg ot 



Lemon-peel 



Florentine 

fVeal 



of a Capon, or 



Rabbit 



*hefe fmall with the Kidney 



m m 

the Wing 

mince any 0 

f Muttom 



then feafon it with Unvey| 



(•, cu may alfo mince 



a 



wi th vSturgeon 

ifli with cut Beans an 




1 
I 

.V 



Hefliof a K oafted 

hrimps)ard {Mnffli the 

Turnips in feveral Figures 



Mace, Nutmegs and augar. Cream 



V 



and. RofcwaKf 



mingle thefi 



tour, to 



* ». 





r * . 



^ 4 It.. 



>~ 4 T i 



4 " 1 1* * 





* > 



1 



■ 1 



* fe 



- r 



f 



J 



\ > 



It tti em into a difli between two flieets of Pafte 

clofe it, and cut the pafte round by the brim 

■ft thcDilh " 

rial Key 



then cut it round about like Virgj 



and let the other ly 

and ferve 



bake it 



make Curd-Cakes 



of Curds 



f the whites, put in force Sugar, a little Nutme 



little Flower 



and drop them 



little Butter 



■ i « > 



Take half a pound of Mutton 



f Mutton the French 



quarter of 



pound of Suet 

little Nutme 



feafon it with ftjeet Herbs 

two or three (ballots 

hefe very final!,' and ftuff the Mutton round 
ke fome of the belt Hackney Turneps, and boyl 



hem in Beef-broth very tender 



fqueeze the 



I Ml 1 



ater from them a 
Leg of Mutton 



let them in 



when it 



half roafted 



p let the G r avy d rop into them 

roafted ferve them " 
ith a little ircih Butter* and Vineg 



and when 



Garnilh 



difli with fliced Onions and Parity, and fome 



f the Turnep 



Take a living-Carp 



pen him 



pour in 



in d knock him on the head 

take heed you break 

and waih out al I 



little Vineg 



e blood, ftir it about with your Hand 



and k eep 



he blood fafe 



then put 



much White- wine into 



pan or skillet, as will almolt cover, and let it on 



put to it 



Onion cut in the middle 



■ • * 



Clove or kfsof Garlick 

utmeg quartered 



Race of Gi 



er Aired 



bundle of fweet 



• A 



T 



p r i 



v 



_ ■ * 



■ p 



and three 



Anchovies 



► i 



rubbed 



over 



with Salt 



* U ft 1 



Wine ( into which you may pu 



J. 



) doth boyl, put the Carp 

dole, and let him ilcw up 



Butter, fodifli 
# and Rtvet b 
b oy led him with the 

eaten 
Lemons and 



blood and v i n ega 



ind cover him 

luarter 



1 



'51 



■ I 



- 1 



P the C 

laid upon 



p, and let the Spawn 



i ■ 



beffc Sauce 



Garnilli the dilh with 



\j X * * v • * w * w 

Take a pound of tl 

beat th 



rroW'Pnddm 



f 



if 



•1* 



Stone 



wooden Moiv 



ter [not 



Nutmeg grated 



f fine ponder Su 



little Rofe-water 



take a 



two Marrow-bones 



pint of Cre 



pei i ny- loa f G rate 

the Marrow o: 



i 



mingle 
the Skins 



al I togethe 



grains 



little Salt 
before 



> 



¥ - 



Gallon 



Cinamon and 



f Mill 

Mace 



Sack-Pojfc 

the Fire, with whole 



bovls ftir 



hole pound ot Napl 



rum till it 



then beat 



Eggs together 

them v 



caftin 



the white 
f Mill 



take t& 

A ' 

then pu 



it on aaani 



the Coal 
Milk with Sug 
large bafon, and ftir it 

good deal of beaten Cinamon, 



uiingitupdtj 



i 



v 



t into the Sack 

throw 

md fo ferve 



■ i * 



t 



i 



■ 



■ > 



\ 



4 ^ * 



r m 1 1 



1 ■ 





and lean, not too thick : Take 8 Eggs, beat them 

very well with a little Salt, grate a whole Nut 



meg, take a handful of Thyme, and ftrip it 



take a pound ot haulages, Halt a pint ot itewing • ' m \ ftj r t h em very well, then fweeten it, and put 

Oyfters of the largeft,y valli and cleanfc them from out your CufVards into a deep dilli, and bake it, then 



then 

pound of Saufages,' half a pint of ftevving 



Spice, then beat the Yolks of ten Eggs 

whites, mingle them with a little Cream 



and five 

and when 

your Cream is almoft cold, put your Eg'^s into it 



and ftir them very well 



then fweeten 



1 **> 



► • 



1 



the Gravel 



then half fry your Veal with fvveet 



rvi, wivu ucui jvau r ' »»ut iyyvv 

then put in your Saufages and Oyfters 



flutter, 

then take a quarter of a pound of Capers 

them 




Hired 



i 



ferve it in with french Comfits ftrewed 

To make Minc'd Pyts of an Eel, 



< 




[JVC (I vjudilll vi (i puunu vji jiii *-v 

very final 1, with three / nchovies diffol 




t 



Take a frefli Eel, flea it, and cut off the Fifli from 




ved in Whitewine and fair water, fo put in your 

Ms 



Hired Capers and Anchovies, Butter and 



and ftrew them in the 



Spice, and mingle them, and ltrew tnem in tne Pepper, Cloves, 
pan upon the Veal and Oyfters, lerve it with lip- • Qirrans, Raifins 





diced 



You muft have a care to keep the meat furring, left 



with 

md Barberries, with a little Salt 



ets, with a little frelh Butter and Vinegar 



the bones, mince it fmall, then pare 2 or 3 Wardens 
or Pears, mince of them as much as of the Eel, 

per them together, and feafon them with Ginger 

Pepper 

Butter 



and Rofe-water. 




Mace 
Pruans 





a little Sanders 

Verjuice 





p. 



the Eggs curdle with the heat of the fire 

70. to make a rare White-pot 




73. To Me Rabbits to be eaten cold, 



i 
f 

'i » 



Take 3 pints of Cream, whole Cinamon, a little 



and 



Spice, 




ked Nutmeg, fet on the cream 

pcald it, take a penny-loaf, and ilice it very thin, 
[take a couple of Marrow-bones, lay the Marrow 
' ked on the bottom of the difli, upon the Marrow 
ay the Bread, then lay Raifins of tjie Sun over the 
read, and lay Marrow again as before : To the 3 
kits of fcalded Cream, add 9 yolks of Eggs well 
aten with Rofe-water, fweeten the Cream with 

'white Sugar, and take out the whole Cinamon, and 
at the Cream, and Eggs well, fill up a broad flial 



When your Rabbits are parboyled, take out all 
the bones you can well take out, and lard them 

then feafon them with Pepper, Salt Cloves 

and Nutmegs; with a good quantity of Savour y, and j 
fore'd Meat } then put them into your prepared cof ' 

put in butter, and dole your Pye, bake it 
when it is cold fill it with Clarifi'd Butter 



r Mr, 



,1 At », 




t 





74 . To bake a Joll of Ling in a lje. & 

Let your Ling be almoft boyled, and then lea-| 
1 it with Penoer onlv ( the Skin being firft tite? 



Ion 



with Pepper only (the Skin being firft 



■ 



ow bafon and bake it, when it is enough fcrape fine 

|gar on it, and flick it with red and white Muf- 
does, and fo ferve it. 

. To make a 



ken off) ftrew the bottom of your prepared coffin 

with an Onion or two minced fmall 

I 

Pye, and bake it *, then take the Yolks and Whiter 
of about a dozen Eggs, not boyled altogether hard| 




mince them fmall with your 



put the 



into drawn Butter, tofs them together, then dravf 





very fine Cuftard. 



Jake a quart of Cream, and boyl it wirh whole 



your Pye, and pour in this Lear of Eggs all over 

toscther, " 



i 





» 



and (hake 

Eilh your 





fo put on your Lid 




w - 



• 1 - 



~ l • 4__ / 



Hi I 






t 



. M '4 






Bbyl and Lard your 

" it with Pepper, 

|and Mace, then put Inm into your prepared Coffin 



- . , . „, , and a little Thyme, Ihred all thefe veryfmall 

when it is parboyl d f our e gg S half a pint of Cream, a few Cloves,Nut 
id a Little Cloves ' ™„ u« M ami Ppmvt finHv katen; mincle then 




put 



f jay on butter and clofe it 

| top with your garnifli, then bak 
f with Clarified Butter wh 



the Head on the 




and 'fill 







cold 






1 \ 




? r<w/2" Calves-Feet, 

Firft bovl them tender, and blanch them 

bei 

fpit them 



and 



ng cold I Lard them thick with final I Lard, then 



on 




fmall fpit, 



and roaft them 




krve 



them with fauce made of Vinegar, Cinamon, Sugai 




nd Butter 




Break the 



77- 

bon 



T 9 bah 





es 



little Cloves and Mace 



of your 



Goofs. 
Goole, 



and parboyl 



then ftafon him with Pepper and Salt 



■1UVCS A\U JVli'.U, if YOU j'JLUUVj mir 

bake a Rabbit or two with it, becaufe your Hub 

ble Geefe are very Fat, and your Rabbits dry 



pkafc 




and 



c 




you 



may 




ou need not Lard either, bake it in good hot oat 

r-pafte. 

To m,ike J f pieces to Frye, 

Take'about twelve Pippins,'pare them, cut them 

and almoft 
gar, let them boyl on a gentle Fire 

llofe covered, with a Hick of Cinamon, minced ! 

and Rofe- 



■and almoft cover them with water 





range-peel, a little Dill- feed beaten 



ater, when this is cold and irifli make them into 




ittle Parties with rich pafte, and io fry them 

, T 9 make a rare Dutch Pudding 



79 



Take a pound and 

ith a pound and a quarter of Betf-fuet, both iliced 

halfpenny-loaf and 

, a little Win,ter-fa- 



half 



f fr e !h Beef, all lean 




VOUKV 




I 



I 





l 

i 



l « 



I 

I 

I 





« 



meg, Mace, and Pepper finely beaten-, mingle them 
altogether very well with a little Salt, roul it all 
up together in a green Colwortleaf, and then tye 



it up hard in a Linnen-vjow, wi nw« j«j 

with grated Bread, and ferve it up with Multard 



Linnen-Cloth 



Garnifli vour Difh 



fencers 



t 




To male Sanfas.es 



Take Pork, more lc an than fit, mince it exceed 

ing fmall together, then take part of the Flea 



Pork 



1 



U together, men pan oi mc i 

which is the fact in pieces about the bigneis 





top of your finger, feafon each 




Sage 



mine e> I 



good 



it ore of Pepper 



1 




part with 

and 



with fome Cloves and Mace mixt in the feafoning 
each of i hem, then take fmall Ikep-guts, ' ' 
them, i fame nfe CaponVguts) and fill them with 
your Funnel, always puttin 



fome of the 






nv need 



have it 



you ir ay 






meat 



ind it 



8 j .To (tew 



it fill the bettet 



1 i 



» - 

■ r 



4 - 



i i 




in (.Met. 



vxhfapiott. 




Bank or Beef, or any part 



cut it 



o i'iccs 



with fom 





Gobbets a> big ;is Pullet 

and bovl it i 





c fair (priugwa 




d after it hath boy 1 ed an 



fcumiulean 
to it Carrots, 



* ■ 




arihips Turnip 



nions. fome Salt. Cloves^ 



Mace 







whole Pejptr 

tender ; 




f 




it's rea.lv put into 
Winter-lavovirv , fwect Mar 

eing a little i ruifetl w 

ret- wine 



rhv-i.e,P«rflev 



r 






then difh 



1 and 

c k of a 



G 1? ? t( ! the TabIe i < 

into bSnKl~ of AWctab 






into beaten butter 

' " %berries. 

M'ToboylaCapon 



Garni/]] k 

elfe 
put 



)f Beef pondered 



f i 



Take either a Chine 




m\av,l7r^t um]om Put l Rib, Flank, Bukock, or miw « w ;y\'"' ; ; °" 

and grated Nutmeg garni/fed them in Summer a weeks poudering, in Wnt 



Flank 



Buttock, or 



Surloin 

Fillet of Beef 




Brisket 

and give 



4 



or 



m] n . , ^ , Cods be but 

and pick off the Husks 




YOU11P 



Fortnight, you may fluff them, (J 

if vou fluff them Jo it with all 



J™ pick oh- the husk t |,eri taken; 
todfbk and p W tbera i' nt0 S ^ 



- „, 

" n 'ng them, : Herbs with fat Beef minced 



or let them be plain 

of fweet 



J 



manner 



and fome Nutneg 



pound of fweet tfuttei 



»v or three ■ lerve wem on uitww, »»•■» — 
w )th half a , boy led in Milk, with beaten butter 



ferve them on 



brewis 



with Roots 



a quarter of a pint of fair 




or 



Cabbage 



' 1 * 



i,V* 



Salt Mac 



! 
I 

I 
I 

I 



Take a Capon, or Partridge, or Hen 




Met 
and Roaft 



i 




Jo them three or f 0 uV X f r 1 ei '' s , l!(1 ,irail 

Ms of Sack. 5 Lsgs ' mth flx f Foon 



me sa ct- ! Take a Upon, or raring, « • . ~- - 

«i jlraii, ! them, and being coU, mince the tan and m& 






♦ 

f 




J 



gra Nu!« T? ? K aV nd Vin « !< Pipkin, or fauce pan, flew the Rumps ; 

d id Hte,? g, r nd a L moft M jt over a > k fame ftrongbroa h in another ptpkra 

f «« httcr over it; Gar- ! KKL bread chipt, and ctf 
ind llicecl lemons. 





very fine, and tear the Legs and Rumps 
be Urbonaded ; then put fome ftrong Mut on 

broath, or good Gravy, grated Nutmeg, a gra U 

nion and Salt, then flew them in a large Earthen 
Pipkin, or fauce pan 



tfarberrie 



ftew the Rumps and Legs m ^ 

the tot- 




3 I 



f 



.V ut the Eels and flew them • 



i; 



Aalf done, beat iV^mTai "'""l \ 7 ? vlien t,,e y « c ' • fWd bread, lay the Legs ana tnc *vu», 

* J* ' B wi.h foni frW oyter^ed Lem 



beat 



when they 



fome light Fr«cfc bread chipt, and ovei tne 

torn of the difl.,fteep the bread in the .lame Dwg, 

or good mutton Gravy, then pour the 1Mb on the 

fteeped bread, lay the Legs and the Rump on 



4 I 



r i 



; f ; 



/hem and firve them 
a ^ttie Salt. 



fome Par/ley and fweet Herbs 




in their broth with 




:7 



it 



Ta 



thin 

yer 





h ^ TuMi dijh of Meat 

an uit?Mj.rdcd piece of ftefi 



cut it into 




™-» « R « put it into a pot with a clofeci 



ity of cl 



{trained, and beaten butter 

carved oranges, Lemons 

any kind of fowl. , 

88. To ^ c ^ M 



Thus you may hafh 



c 



the Gills 




quantity (f w 



e «n p.c. 'd Rke. 



skin it we 



put into 



ad d h al 



ole pepper, 2 or 3 whole Onions 

take out the Onionund 




Cut off the Cod 
you may have part of the body 

water and fait, to which you ' 

ofVinegar, the Head mu t be little n ore 
quart of the bigge ft cleaneft Uylter 




At 





oy I it in 



L L 



?» d P»t them ko tie 



t 



P 



fflouth of the Head 



the Jaws ft ft Z'lak r ith a P? c ^-thread hind 



pack-thread hind 



difli with Sugar^rve them aiwa 



When 



is bovJed 



take it 



1 J 



fo lay it in 
then take it out 



a Dilh m 

:\nd 



then tane n ° UL ) tu «•».-•• -- 

~ I i n ♦ • 6 



joft or theOyfters upon the Head 



Vinegar two or three hours 
feafon it with Pepper - 

with £0 

and good 




ftick al I 



or wh e 




J 




znn and fc,Ki * 



garm/Ji it over with the 



•flay- lea ves 



Lemon 




they 

gra / e 

(': ar- 





\ 



To bojl Widgeons or Teal 



Pfboyl your Widgeons or Teal 



an 



then fhck 

their breafts^put into their bellies 

n in a pip 



With Verjuic 



rt ftnf. n- T y i T 11 /^ 0 / 1 ^ninapip. 



C « ' V;°"f' 31,(1 a little I 

pm d.fi, witli Au-berrie* and Pru 



little Pepper; Garnilh 



ns, and fo ferre 



A . 

r i 



90« io make a i 

JJ hen your Parte is raifed 




mak 



e a 



Veal- Pye. 



mm Salt, with fome whole br^ 




meg and Sal 

Jay it in \ 



ur 



e 



aifins of th 

« Butter, then clofeit, 

m when hakM ferve it hot 



Not- 



with fome 'Whole large Mace, and fo 

prepared Coffn 



;r> ^^Currans, and fill if up w j tn 

— and fct it in the Oven, 



To make a fry'd Mdw 



Ife B ™ d > C «>™. Cloves" ind Mace 

yolk of an Egg beat 



J'th fof Suet and Suganrnd 



together 




and make them into flat 







ftore of Gutter or Marrow 



then bake it, then put 



in 



sr? ma- 



of Oranges and lerve it not 



Take very Tweet Buttet 



and put into fair water 



and make it boyl on the tire 



then take the fineft 



fiowcr you can get, 

JfctejSKf ™th it, as S* temper a| 
yonr Mother. ^ ^ ^ ^ 

Grate a JennyM ^ P«tti>eteto 

f hen bread nunc d imau 

S Xo yote of t« r 

Rofe-water 

the bottom, and put Your 

then bake it 



and mix them 

and fo wife it 




but if you 




Sutter 



a little 



fter it is well tdn 

tis baked 



4 



it w from the brt torn of the Difli, and fo tatnj 
SXSperrf, then Jrewje S« « 



it, and upon the brims 

firft to the Table. 

o«. To boyl Sorrow 

Take a Lad le fall o< 




Urh or other find Bird} 
on« Mutton-broath 



tie whole Mace 




and a handful of parity 



little Winter-favoury 



feafon it with Verjuice 




ir . and a little F.pper , tbickeo it with 




1 



I- K 



7 ^ 



ii 




A' 



v 




* ■ 



■ _■ 



, Firft boyl, or you may prefer ve your GoofrW 



V 



ft!* 



Role water and Eggs, dilh it 



Nutm 




Mace 




cold 

ftick' them on in rounds 




and 



Sugar, 





take up the Goofc-berries with 



Take 

feill with 
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the Fillets 



To mdcMcmxi Sattfage:. 




niters or a Hog, cnop them very 
handful of red Sage, feafon it hot with 



chop them very 



£ mi 12T ; uarni "rg, <U!h with.1 k P r ' TltefcSaufagcswifl keep a-wliole Year, and 




^ 1 J flP « , . " »«* ^»^) 'w nu » H UUl Willi 

when it is f Oiuger and Pepper ; then put it into a grdat Sheepg 

gut, let it lye three nights in Brine, then boyl it 



■a» wicnapm a and ■ gut, let it lye three nights in Brine, then boyl it, 

thick as they can lye 9 and hang it up in a Chimney where Fire is ufually 



if 



t 



» ■ 



Garni/liing your di.'h with 



ThefeSaufageswill keep a-wfiole Year, and 




hi 



Take 




-i. To make 4 iMakin 

quart of fweet Cream 




(haling Padding. 




to relilh a Glafs of Wine 

106. To keep S dmon frejl) a whole Month 



i 



I 



- > 




* 1 



tstmSJh 1 , , 1 earn, and near halfa 1 nrlt boyl your .Salmon as ulually, then put it in 

pound ot Almonds blanched, and finely beaten,then 1 to an earthen por,and co\ er it in good White-win 

ton them, and boyl it with large Mace " 

Ion it with Role-water and Sugar, 



and fea 



Vinegar 



putting thereto a branch of Rofemary.and 



then take ten I keep ^ vcr 7 cl °k covered, and fo you may keep it, 

tten with (mall I that it will retain its pafeft talk and delicacy for 



Eggs, and five of their whites well beaten with (mall 1 that it will retain its mi 
Unamon, and two or three fpoonfuls of fiower " 



7 



I- 



V; 



all well together, and make it of the • thickncVs of 

S?5.L then n W f5. a Cloath and rub it with Flower 
" " and boyl it in 



tym 




Month or more 

1 07. To make tender end delicate brawn. 

Put a Collar of Brawn in a Kettle of water,m;d 



Beeftroath two hours j take it up, and put a little 



1 




i 

A 



Sf ^ , ^. and %. ed ^ mt % in ^aPeu 

then fcrapc 



fet it into an Oven* as for Hoailiould-brcad, cover 

you would do 



ter difii, and put your pudding into it 





^ 1 



1. 



f * 



1 



fome Sugar on the brims and ferve 

10 3 . T» w^p CW Crm 

t Take new Milk arid fit it on the fire from Morn 
ing till Evening, but Jet it not boyl : h nd this i 



108 



very excellent Brawn 

To keeppwJered Beef afur it is boyled 

fweet five or fix Weeks 




7 



called my Lady 2W; 



When your Beef hath ken poudered about a 
fortnight, then boyl it well, and dry it wiih a cloth 

and wrap it in dry cloaths, and pat it into fome 



ream 



*■ ft ' » 



-1 



< s 



V 




* 1 



1 04 To Some a young Pig 

cald ayoung Pig,hoy 1 it in fair water and White 



pot or Veflcl, and keep it dole from the air 



it will kei'p foiiiid two or three i\ 



lonths 




and 



1 



.1 



V 



1 



Kris 

fa. 



Wine, put thereto fome Bay-leaves, whole Ginger 

and Nutmegs quartered, and a few whole Cloves, 

boyl it throughly, and let it lye in the fame broath 

in an Earthen pot. 



109. To drcjs Neats-tonw.es and Viders, 



When they are boy led enough in Beef-fcroath. 
and fcumm'J, vou mull have Turnips ready boy led 

or elfe Colli 



you muli 

anlio 





cut in pieces 

flowers and Carrots, or all of them 

Turnips all over the bottom of a large: 




then put 



A 

I 




Dili 





then 
fa 



t 1 



■ 

f 




1 \i 



I m 



1 



H 



f 



I 



ft 



f 
ft 



1 



"J 




f 



i 



(mall bits of fweet butter upon it all over, and (crape Cloves ) ^ . thc f * be 



cover 



iome Sugar over it, then cover the Tart and bake 



it, and ferve it as other Tarts. 



S 



Take green 



To make 



Codling-Tort, 



from the Tree, and coddle 



them in fcalding water, without breaking, then peel 



the thin skin from 



fo divide them into 



halves, and cat out the cores, and fo lay them into 

coffin, and do as in a Pippin-Tart, and before 

\ ou cover it when the Sugar is caft in wrinkle good 
Hore of Rofe- water on it, then dole it, and do as 



the Pippin Tarts, 



To make 



Pippin-tan. 



Take of the faireft Pippins, and pare them, and 
then divide them juft in halves, and take out the 
cores clean j then roul the coffin flat, and raife 



a frnall verge of an inch or more iiigh ; lay the Pip 

pins with the Hollow fide downward, clofc one a- 

notber, then put in a few Cloves, a ftick of cinamon 
broken, and a little piece of butter, cover all clean 

er with fugar, and (6 cover the coffin, and bake 



it as other Tarts *, when it is baked, boy] forae But- 
ter and Rofe-water together, and anoint the Lid 




over with it, and then fcrape, or ftrew on it 



good ftore of Sugar, and fo fet it in the Oven a 



and then ferve it up. 

i $o. To mak a Cherry-tart. 

Take the faireft Cherries you can g 



P 




and pick 

them clean from Leaves and ftalks, then fpread out 

your coffin as for your Pippin- tart, and cover the 

bottom with Sngaiy then rover the Sugar all over 

with Cherries, then cover thefe Cherries with Su 



force flicks of Cinamon 

then la y ir more Cherries 





Susar 



few Clov 

Cinamon and 

Cloves 



^ k 



A 
tl 




t 

\ 



l 





and bake it in all points as 

pin Tarts, and fo " 



Codlin 
In the fame maimer 



you may make Tarts of Goofcberries, Strawberrie 
Rasberrics, Bilberries, or any other Bcrrv whatfe 

ever 



1 2i, To mU a MincC'Pye 



Take a Leg of Mutton or a neats-Tonguc 
rarboyl'it well 



iUUUIl , V<1 tl JIUU3-1 UII^UV, <U.l 

Mutton being cut from t he bone 




then put to it three pound of the bed Mutton-Suet 

Iked very fa* al 1 7 then fpread it abroad, and feafon 

it with Salt, Cloves and Mace, then .put in goe ' 

Hore of Currans, great Raifms and l'ruans clean 

. a few Dates liiced, and fom 




wafhed and picked, 

Orange- peels liiced: then being a 11 well mix t to 




it into a Coffin 



liuu a v-uiiuj, or many Km,,,,^,,, 

and when they are ferved up open tfa 



coffins 



and 



1* 



Lids, ar.d drew it ore of Sbggr on the Top of the 



Meat, and upon the Lid. 

132. To make a CtkaFeot-Pyt 

Boyl your Calves-Feet very well, and then pick 



all th 



CI 



meat from the bones, when it is cold 1)1 red 



it as fraall as yo 



can 



a nd 




it with 



Clov 



and mace, and put in gcod ftore cf Currans 




fms and Pruans, then put it into the coffin with good 

flore of fweet butter, then break in whole flicks d 

with 

leave a vent- 



Cinamon, and a Nutmeg like 
Salt 



hen dole up the coffin 



1 

1 





VtUlj Ullll VI^av up vwnn^ 

hole, put in fo;ne Liquor trade 0 



d onl 




\ er : u 1 c 



1 



Cinamon, aw 






Sugar 



1 

3 



7 0 r, 



,md ferve it 



Take a certain number of Eggs, according to tit 
bigne'.s of your Frying-pan, and break them into a 

Dilli. takeine awav the v. hi; e cf evcrv third Fca, 





i 




» * 




I 



I 



■ 

is 



« ■ 



: -i 
1 






fib J 

i:.cn 



V*4 





r 





s . 1 




t 



i 




Medicine 




teeth ca fy 



Morphew to cleanfe 






to Cure 




Nails to make grow 





fitting or 

Swooning-fits 





Oyl of Rofes to make 

°yl of St. JohnVwort 

°)1 or Fennel 

Oyntaient tor an 

Face 

Oyntmcnt to take away fpott 

'* the fuiail pox 



"'tch in thp lide 





the Face 





take Sunburn 

Wrinkles or' the Lieu 





to whiten the Skin and 





Yellow-Jaundice 



cleanle 





inflamed 



Sun-burn 



whiten 






SKin to ihioothc 





Rtichoaks fry'd 

pics try'd 



Complut Cooh Guide 
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On 



C . ick s 



Larks 



Cliuks of veal bak'J 





* . , r . - , slun to whiten 

Oyntraent tor beautifying the I Stinkinp breath 



Spots in the face to takeawaySi f * A mlidc djihofappbi 33 U ives-fcei 




w a tir 



race 

Oyntment to iiluftrate 
Face 




of the Nollril 

Stench of Arm-hole 




inond pudding 




Ma rr ow 







Piles to deftroy 

Plague water to make 

Pain in the Ears 

Piies after child birth 
Pouder for the Green ficknefs75 

Pprick'mg 



V V II % Q f|| II I 

Silver- plate 



ttockens 



cltnfe 
walh 





lisk et- bread 

ck- pudding* 
rlcy -broth 

et (icw'd 





Pudding 

Double Tatts 







M Ihorn 
Pimples m the Face 

Pomatum tor the skin 

Poc k - holes to ta ke out 

way 

clean 



Greafe 
Stuff, or Cloatli 

Linnet) 



bn t ttfd on toa/f s 




Siains 

Sarfenet 






Tea er 

llew'd the Lady Butlc 



eis boyl'd 









Pimples to take 

Point and Lace 

Points to Walli 



delivered 



Woman 





hild drad or 



* J 

ef tttwtd 
cku.dv.ings 



Poitase 



u rme ty 





"J'erms 



Remedy 

Rickets 






r fore - 

Children 



eyes 



Rheumatick Cough 
Red flux help 




Tympany to cure 

provoke 

1 b!ee:Jina 

t ertian a$>ue to cure 

prcve.it 





muttf|g(lewdi63 Friu-cy of V W| 




ttcr 1 



ccf cakes 



make 





Teeth 

Teeth 




rbina do 

«m of fogs 



Mutton 
Hens 



Rednefs of the Face after the I Tiffanies to (lurch 

Smail-pox 



w lute 



Beet /tewed 






unine r o make 

frnii cheeic 

Cuimid 
Fry'd Pudding 

1 0 »1 tO lllclKO 

Flounder. 

Stmccon lo 



Red Face to prevent 
King-worms in the Face 
Red face to cure 




Ungucntcra 




/es -feer 






tVorms in Children 
ihncb to cure 



of fcctf poujered 



F ricacy 



Kubbits 

i } U4 tribes 



Fennel 




1 



nboildwir 



Stone and Gravel 

Scurvey-drink 

Scuta to cure 
Sprain in the Back 
Scurvey to cure 



iue if Spina ge 




v ens 



cure 




onboildwirhia^pawyibio Howmltrs flcu'J 



ro prevent 




»V omen 






to cure 




Cream 
PuwJiiiK 



udder 



roalled 




Sore 



real I 



not broken 




Tart 



whtti boken 




is to b 



Scald-head 




heal 




i given the Child 

rlt thing ittaketh 




rry- Tart 



Gooleberry-Fool 

Grand 

Gammon ot'liacon 
Gurnet 

Uooleberry Cullard 




120 




■ 



Wuo 



• ft - 



fibf Ciipon 
Hotch pot 

"areto 

unch of Vemtfon boyled ido 
Haifa of Ducks 



ran 




ItalianPudding 

Junket to make 




lamb-pye to make 



99 



^ALegor Vealand bacon boi Id 1 03 



Lcmon-caudle 

Leg of lamb (tewed 

Leg of Pork boyled 



140 

io3 
157 




Mince-pye of Eggs 



Minc'd 



e 



Marrow fpinag 
Marrow Pudpings 

Mallard to Itew" 



Juliet to boyl 



to make 

Palties 



100 
13d 

147 

117 
166 




>«• 

i> 



Neats-foot Pye 
Nwts*tongue-Pyc 

Neats-tonguc 

drelVd 



ind 



Udders 



? 04 
103 





V 4 



t 



\ 



t 



Orangado Pyc 

Oatmeal-pudding 
Oyftcnto barrel 
Cyders to pickle 



Oylttrs to pickle 




104 

143 

144 
150 

119 




* 



Pheafant to dew 



Pork 



pye 




make 





M. palte 

Pig to bake . 
Palle for Tarts 

Souce 

Pcar-pye to make 

Ptppin-tart 

Pear puddings 
Pan-cakes . 




101 
104 

113 
114 

12b 

'30 

•39 
138 

'47 



t 



1 1 • 



f * 




1 - 

Pig to kW court fafli ion 

Pjdgeon ovc to make 
Pottage 

Pippin- pye to r 

Piwuing of Rice 

£olonian Saul'ages 



Capon 

make 




ibid 
.167 

i3 " 




Quince-pye 

Quaking Pudding 



j 04 
130 




100 



Rice-Pudding 

Rabbit roalted wirh Oy tiers 1 < 

Rabbits bak'd to bo eat cold 12 
Rice Tart to make 
Rare Fricacy 
Road beef pickled 

Rabbit Hewed 



Rare bro 




Rump of beef ftew'd 






■ 

Spanifh Olio 
Scollops ' 

Salmon to 

Sack » poflet to make 

Saul'ages to make 
Salmon to" keep frcfli 
Sauce for Fid^eoni 

Saulagcs ftew'd 



Sweet-bread 



» 



ba ked 



Sauce lor Mutton 

Sancc . for t Turkies 
Salmon fry'd 




Turkilh difli 
Trout to Hew 
Tanfey of Cowflips 




Vcnifon pally 
Umble-pye to 



make 



Veal-pyc to make 



W 



Widgeons to boyl 

Woodcocks boy I'd 

Watergruel to make 

White pudSings 
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'37 




<52 
•55 




101 



102 

•id 

112 



1 




12$ 
131 
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108 



105 



125 
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I'.. 
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1 




' 1 



i 



■ « 




r 



t V 



1 ' 



» 



i 




1* 




*1 



1 



» 



« 



♦ 



» 1 



I* 



^ 1 






i 



